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WORDS OF THANKS 


Special words of thanks to the women and men who 
have made this cook book possible: 


To 


To 


To 


To 


To 


To 


Mrs. Leon Walters, Mrs. Richard Hartsfield, and 
Mrs. J; W. Hollowell for the selling of ads; 
Mrs, Leonard Kilian and Mrs, John Lyon for 
collecting and sorting recipes; 

Mrs. Russell Olson, Mrs. Andy Hoyle, and the 
Reverend Ivey Wail for the typing; 

Mrs. Andy Hoyle, Mrs. Leonard Kilian, Mrs Craige 
Jones, Mrs, Rufus Grimes and Mrs. Grady Stephens 
for proofreading; 

Robby Langenberg and Jim Pearsall for drawing up 
the ads; 

Mrs. J. C. Fuller for furnishing both a type= 
writer and carbon ribbons for the typing; 

all our women who labored to submit recipeS~e 
their names you will find through out this 

book; 


And last to the fine merchants of the Wake Forest, 


Rolesville, and Youngsville area who have 
generously purchased ads, THANKS! 
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Willis Funeral Service, Inc. 


24-Hour Oxygen-Equipped Ambulance Service 
Wake Forest, North Carolina 27587 


P. O. Box 486 Telephone 556-3460 
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BLUEBERRY SALAD Mrs, Frank Toney 
1 pkg. Raspberry. Jello i pkg. Lemon Jello 


1 can drained blueberries:1/2 pint sour cream 
1 # 2 can crushed pineapple 


Prepare cred jelio with 1 cup hot water. Add bluee 
berries. When firm mix lemon jello with hot 
water. Add sour cream and pineapple not drained. 
Pour over raspberry jelio 


FIVE CUP SALAD Mrs. Doug Chalk 








1 C. sour cream iG. soconut 
C. minature marshmallows 

Ic. Chunky pineapple (drained) 

1 C. mandrid Orange sections (drained) 

Maraschino Cherries 


Memmatamenetecatents together and chill. Cherries 
may be added for color if you desire, This is an 


easy salad and good for any season, 


ICE CREAM SALAD Mrs. Greg Smith 





1 box lime jeilo or lemon (smail box) 
1 C. hot water i smatt can pineapple 
Peete vanttia ice cream 1/2 C. chopped nuts 


Mix water and jello together. Add ice cream. Mix 
until melted well. Add pineapple and nuts. Let 
thicken some before pouring in mold. Refrigerate 
until the salad sets. 


CHERRY SALAD | Mrs. R. N. Grimes 
1 pkg. lemon jello 2 C. water & cherry juice 
1 lemon-—rind and juice 1 C. nuts (pecans) 


1 can #2 Bing cherries (blackesweetened) 


Boil water and cherry juice; add jello. Let stand 
until partially congealed. Stir in cherries, lemon 
and nuts. Place in refrigerator until firm, Cut 
in squares and serve with lettuce. 











GREEN SALAD Mrs, Bill Oliver 
Povoeaame Or lemon. jello 1 tsp. lemon juice 
Pegemali pke. cream cheese 1 tsp. mayonnaise 


14 or 1/2 bag marshmallows 
1 small can crushed pineapple 
iysmall can pet or carnation milk 


Heat one cup water and remove from heat. Dissolve 
jello, cream cheese, and marshmallows in water, Mix 
with other ingredients and add nuts if desired, 
Serveron 1ettuce, 


CONGEALED SALAD . Mrs. C.B. Shearon 
Pepke. lime gelatin 2 Joa COLA water 

i tsp. unflavored gelatin 2G. HOC Water 

2 apples, unpeeled,finely cut;2 carrots (grated) 
Sapiaeces celery finely cut 1/2 C. pineapple drain 


Dissolve lime gelatin in hot water; add cold water. 
Add remaining ingredients. Chill untii firm. 
freer. ©Orservings. 


MEN=LIKE=#IT SALAD Mrs. Robert Hickman 

i pke. cream cheese 1/2 C. chopped pecans 
Picgwotced celery 1 pinch sait 

1 small can crushed pineapple;1 3/4 C. hot water 

1 pkg. lemon or lime gelatin; lemon juice 


Soften cream cheese in pineapple, biend in nuts . 
and celery, Dissolve gelatin in water and when this 


mixture cools, mix with cheese. Pour into molds 
or dish, 
GOLDEN GLOW SALAD Mrs. R. N. Grimes 


Dissolve: 1 pkg. lemon jello in 1 C. boiling water. 
Add: 1C. pineapple juice, 1 T. vinegar, and 

AS coals « 
Chill.When thickened add 1 C. drained crushed 
pineapple, 1 C. grated raw carrots, 1/2 C. chopped 
pecans. Pour into 8 individual molds. 
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RIBBON SALAD Mrs. aD Gill 


ree, ei eans truit. cocktail 

1 pkg. strawberry gelatin 

1 6 oz. pkg. cream cheese 

iepke, ftemon gelatin 1 C, chopped nuts 
1 pkg. lime gelatin 


Drain fruit cocktail, reserving syrup; add enough 
WaceietO,make 5 cups of liquid, Heat 1 3/4 cups 
of liquid. Dissolve strawberry gelatin in the 
igerdes Chill until thickened: add 1/2 of fruit 
Seemeatiy Chill until firm, Cream the cheese 
until soft, Heat 1 1/2 cups of reserved liquid to 
boiling. Dissolve lemon gelatin in hot liquid; 
chitilsunti.. firm, Blend cream cheese into 
eélatin mixture, add nuts. Pour on top of 
Ceonvedicec,velatin+s chill until firm. Heat 
remaining liquid, dissolve lime gelatin in hot 
liquid, Add remaining fruit cocktail; pour over 
eongeated eelatin. Chill until firm. Serves: 18 


APRICOT DELIGHT Mrs, Henry Willis 

2 C. boiling water Boies Cold, water 
eelaree bananas cut up t/2-, Sugar 

1/2 C. pineapple juice i tsp, butter 

1 egg slightly beaten Angel flake coconut 

#6 Gz. pke. apricot gelatin 

1 (1 1b.) can crushed pineapple drained 

1 to 2 C. small marshmallows 

on fe te our: or, cornstarch 

1 small pkg. cream cheese 

1 box Dream whip, prepared 

Dissolve gelatin in boiling water, Stir in cord 
water. Mix well. Add pineapple, bananas, and 
marshmallows, Mix well, Place in 8 x 12 pan, 
Chri. Otis Tir. Place sugar, pineapple juice, 


butter, egg and flour in pan, Cook until thick. 

Add cream cheese; cool, Add Dream whip to sugar 

mixture. Spread over gelatin mixture, Sprinkle 

with coconut. Return to refrigerature. Yield: 12 
HK EKKKEKKRERER ERREEKR ERK 

The only way to have a friend is to be one. 
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CRANBERRY#¥APPLE MOLDS Mrs. R.A, Snow 

1 pkg. (3 oz.) strawberry jello or mixed fruit 
gelatin 

1/8.tsp. salt 1 1/4 C. boiling water 


1 can (1 1b) jellied cranberry sauce 
2C. finely chopped apples. 


Dissolve Jello or gelatin and salt in boiling water, 
Break up cranberry sauce with fork, Add to gelatin 
Meeetieen ee Chill until very thick. Fold in apples. 


Pour into individual molds. Chis sa Serves sab TOS. 
LIME PINEAPPLE SALAD MiG. i. Fe, Pearsait 
Peon. ame jello 2 tsp. sugar 

2C. boiling water 2 tsp. vanilla 

1 large or 2 small 7ups PG. pecans 

1 large and 1 small pkg. cream cheese 

1 large can pineapple drained (crushed) 


Dissolve jello and sugar in boiling water, Break up 
cream cheese with mixer and blend in jello mixture. 
Add 7up and vanilla, Chill until slightly thickened. 
AgcGepineapple.and nuts. Chillsuntil firm. Use 13" 
Roa. Nan, 


HEAVENLY HASH Mrs, Ivey Wall 
iebox, lime. jello 12 marshmallows 


1 #2 can crushed pineapple drained 
2 C. liquid pineapple juice 2 pkg. cream cheese 


Dissolve jello with hot liquid pineapple juice and 
water, When cool, whip in cream cheese. Then add 
pineapple and marshmallows, 


FROZEN FRUIT COCKTAIL SALAD Mrs. R. N.Grimes 
Blend 2 pkg. cream cheese 1/3 C. salad dressing 
1/2 C. whipped cream 

ieee cane ris cocktail drained 

1/2 cup nut meats, chopped (salt to taste) 


Pour into tray of refrigerator & freeze, Serves: 8 
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HOLIDAY SALAD Mrs, \C., Be Shearon 
pikes tame gelatin 1/2 C. boiling water 

1 small pkg. cream cheese;1/2 C. pineapple juice 
ieeecetery, diced 1/2 C. chopped nuts 


12 large or 1 C. small marshamailows 
1 medium can crushed pineapple, drained 
1/2 pt. whipping cream or 1 box dessert topping. 


Combine first gelatin, water, and marshmaliows 
stirring until dissolved, Atlow to cool. Cream 
pkg. of cream cheese with pineapple juice. When 
Seteeeineuactoure 15 cool, add cheese mixture, 
pineapple, celery and nuts. Mix well, all to set 
Si tehel yan fold.in cream. 


PINEAPPLE—CARROT MOLD Mrs. R.R. Hickman 
lf2.Ge sugar IpaAwsisp., salt 
ee iwslLemon juice 1/2 C whipped cream 


1 #2 can crushed pineapple 
1 pkg. lemon flavored gelatin 
1 cup finely grounded carrots 


Drain pineapple, save syrup, add enough water to 
Ranemigi/2 GC. Ueat to a boil. Dissolve gelatin 

in hot liquid. Add sugar, salt, and lemon juice. 
Chili until slightly thickened. Add pineapple and 
carrots. Whip cream until it is stiff and fold into 
mixture. | Pour into ring mold (1 1/2 qt.). Chill 
Pb ifarm. 


CONGEALED CRANBERRY SALAD Mrs. Spencer Pulley 


2 C. ground raw cranberries; 1 pkg. cherry jello 
1/2 C. coarsely chopped pecans: 1 cup sugar 

1 orange..: juice and ground rind 

1 small can crushed pineapple 


Make jello using the juice of the orange as mart of 
the liquid required, Let jello stand. Grind berries 
and orange rind. Add sugar. Let stand. Combine 
pineapple, nuts to berries. When jello begins to 
set, add all and mold. 
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STRAWBERRY SALAD Mrs. P. Hobgood 
2 pkg. cherry jello 


Dissolve in 1 1/2 cups of hot water. Add 1 1b. pkg. 
strawberries plus 1 can crushed pineapple, plus 3/4 
C. chopped nuts. Put half in dish to jell. Spread 
with 2 cartons sour cream. Put 1/2 jello over 
mixture, Bananas can be added to mixture, 


HEAVENLY ORANGE FLUFF Mrs. R.R. Hickman 
2 pkg orange gelatin 2 C. hot water 

1 small can frozen orange juice 

2 canS mandarin oranges, drained 


a 


large can crushed pineapple, not drained 


Mix gelatin with 2 cups hot water; stir in undiluted 
Orange juice. Cool. Add mandarin oranges and 
Pineapple to gelatin mixture. Pour into 13 x 11 dish 
and congeal. 


TOPPING: 


1 pkg. instant lemon pudding 
1 cup milk 
1/2 pt. whip cream 


Beat pudding with milk until slightly firm; whip 
cream and fold into pudding. Spread on gelatin. 
Cut into squares and serve. 


ROYAL WALDORF Mrs. Craig Jones 


Sprinkle 2 T. orange juice over 3 C. cubed apples. 
Add 1 1/2 C. miniature marshmallows. 1C. chopped 
celery and enough Miracle Whip to moisten. Toss 
lightlyefold in 1/4 C. coarsely chopped cranberries. 
serve on crisp lettuce. 


KK KK KK IKKE KRE RK KK 
Happiness is as a butterfly, which, when pursued, 
is always beyond our grasp, but which, if you will 


sit down quietly, may alight upon you. 
Hawthorne 
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PINEAPPLE AND CHEESE SALAD Mrs, D. M. Lowie 





1 pkg. lemon or orange flavored gelatin 

i Gy water 1 Cc. grated cheese 
1 small can shredded pineapple 

1/2 C. heavy cream, whipped 

Rertuce mayonnaise 


Dissoive gelatin according to instructions: chill. 
When slightly thickened, fold in pineapple, cheese 
and whipped cream. Turn into individual molds ; 
chill until firm. Unmoid and garnish with lettuce 





and mayonnaise, Or take large pth old and fill 
center with chicken salad, Serves: 6 

LUNCHEON SALAD Mrs. R. N. Grimes 

1 C, tomato soup 1/2 C.. Gelery chopped 
1 box iemon jello LT. green pepper 
feo hot water 1/2 tsp. minced onion 
1/2 pkg. cottage cheese L/2 SD. “Salt 

3 T. mayonnaise 2T. vinegar 


Dissolve jello in hot water. Add soup and 
Vinegar, Chill untii partly set. Add cottage 
cheese, which has been creamed with mayonnaise. 
Combine remaining ingredients and add to jello 
mixture. Chill in molds till firm. 


VEGETABLE SALAD Mrs. J. W. Oliver 





1 can drained frenchestyle green beans 

1 can drained small garden peas 

Lt chopped onion 4 staiks chepped celery 
1 small jar drained pimentos 

1/2 cup chopped pecans 


Marinate in: 1 cup sugar, 1 cup vinegar, 1 tsp. 
salt, and 1/3 cup of oil. 


WI KK IKI KK KAKA KEE REKE RK ERE 


Thoreau; ; 
Goodness is the only investment that never fails. 
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CONGEALED VEGETABLE SALAD Mrs. R,N,.Grimes 
1/4 C.cold water 1 Cc, hot water 

1/4 C. vinegar i tsp. lemon juice 
1/4°C., sugar 1/2 tsp. salt 


1 envelope Knox Sparkling Geiatin 
1/2 C. cabbage, finely shredded 
iewcenery, cut in small pieces 
1/2 C. stuffed olives, cut smali 
2T. green peppers, chopped fine 


Soften gelatin in cold water. Add sugar, salt and 
hot water; stir until dissolved. Add vinegar and 
lemon juice, Cool mixture, when it begins to 
thicken add remaining ingredients. Turn into 
individual molds or one large one that have been 
rinsed in cold water. Refrigerate. Serve on 
Pettruce With mayonnaise. Serves: 6 


MARINATED SLAW Mrs. R. W. Wilkinson 
1 large cabbage 3/4 cup, salad oil 

fe ereen pepper 1 tsp. dry mustard 

1 onion 1 tsp. celery seed 
i/f2 -C. “sugar ies Saat 


Pie, vinegar 


Chop cabbage, pepper and onion. Mix other 
ingredients, bring to a boil. Pour over vegetables 
and cover tightly; chill, Will keep in refrigerator 
for 2 weeks, 


KIDNEY BEAN SALAD Mrs, R.A. Snow 

e or 3 boiled errs 3 T, mayonnaise 

1 green pepper, chopped iT eevyinegar 

2 stalks celery chopped 1 tomato, chopped 
1 ib. can red kidney beans drained 

1 tsp. prepared mustard 


Pinch of salt 


Combine all ingredients and toss lightly. 
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MACARONI SALAD Mrs. Re L.. Hall 
3 C, macaroni l/2 ©. minced dill pickle 
17/3 C.. minced onion 1/2 C, mayonnaise 


6 radishes thinly sliced 2 tsp. mustard 
iT.) minced. parsley tole) tsp. salt 
1/2 C. grated cheese T. vinegar 
1/8 tsp. pepper 


= 


Cook macaroni as directed on package and combine 
with other ingredients. 


MOLDED CHRISTMAS SALAD Mrs, R. N.Grimes 

1 1/2 cup sugar 1/4 CGC. cold water 

i~C. water 1 T.. lemon juice 

4 C. (1 1b.) cranberries 3/4 €C, chopped walnuts 
1 1/2 T. unflavored gelatin 


loomed 


C. diced celery 


Boil sugar and water together for five minutes. 
Add cranberries and cook slowly, without stirring 
for 5 minutes, or until all the skin pops open. 
Soften gelatin in cold water;dissolve in hot sauce, 
Add lemon juice and cool. When it begins to 
thicken, fold in nuts and celery. Pour into mold 
and chill until firm. Unmold and serve with cream 
cheese and sour cream blended together. Serves: 6. 


HOT FRUIT Mrs. L. Ase Kilian 





1 can fruit cocktail drained 

1 can apricots, peeled and drained 
2 bananas, cut up (optional) 

1/2 can apple sauce 


Put in buttered casserole and sprinkle brown sugar 
and butter on top. Cook for 30 min. uncovered 


Aiea OL 4 Min. at oO deprees. 
FRI KK IORI RIK EK RK OK IK 


Do not pray for easy lives, pray to be stronger men! 
Do not pray for tasks equal to your powers, pray for 
powers equal to your tasks. 
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BUTTERMILK SALAD Mrs. Ira Lee 


1 pkg. lime gelatin 

1 C. hot liquid (juice from small can of pineapple 
plus water to make 1 cup) 

1 small can crushed pineapple 

1C. buttermilk 

1/4 C. broken nutmeats 

few cherries (optional) 


Dissolve lime gelatin in hot liquid, Cool and add 
buttermilk, allow to start to jell. Then add the 
crushed pineapple and nut meats. Chill until firm. 
BAKED GRAPEFRUIT Mrs. R. N. Grimes 


Serve for first course: 


Prepare in halves as usual, Add brown sugar and 


butter. Put into oven and warm thoroughly 
through, 

SWEET DRESSING Mrs, James Wall 
oS, SUAL, juice of one lemon 
esp. salt 1 T vinegar 

Persp, paprika Lv) Saaaa sol. 
juice of one orange 1 tsp. grated onion 


The grated onion is optional. Combine all the 
ingredients. Shake well, Makes 1 1/4 cups. 
Delicious over any fruits, especially grapefruit. 


KIIKKKKK KK KKKEKKKEKEKRKKKKEKEKER 


To keep peeled and cored apples from turning 
brown, soak them for 10 minutes in moderately 


salted water. 
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Wiggins Monument Co. 


LOCATED NEAR ROLESVILLE SCHOOL ON HIGHWAY 401 


BOX 22 
ALVIN WIGGINS, OWNER ROLESVILLE, N. C. 





RICKY WRIGHT 24 HOUR SERVICE 


ELECTRIC MOTOR SHOP 


GOULDS PUMP SALE & SERVICE 


Phones: 
Day - 556-3229 502 S. White Street 
Night- 556-4084 Wake Forest, N.C. 27587 





Sanderford's Florist 


Phone 556-5914 Route 2 
Wake Forest, North Carolina 27587 





SHEARON’S BAR-B-Q & GRILL 


WAKE FOREST, N.C. - ROUTE 2 
1 MILE SOUTH OF ROLESVILLE, N.- C. 


SHORT ORDERS COMPLETE MEALS 


A GOOD FAMILY RESTURANT 
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TEABERRY PUNCH Mrs,, J2eCGesRuller 
£ gt. water | 12 teabags 

Peat. cold,water 

2 (6 oz,) cans frozen limeade concentrate 


{6 oz.) cans frozen lemonade concentrate 
cups cranberry juice cocktail 
(28 oz) bottles ginger ale 


NM b& bw 


Bring 1 quart water to boil, Remove from heat; 
add teabags, cover and brew 5 minutes. Add 
brewed tea to 1 quart cold water in punch bowl. 
pitmeimeguices,. Add ice. Just before serving 
add ginger ale. Makes 5 quarts. 


SPARKLING PUNCH Mrs. ivey Wall, Jr. 
i-Ceesugar 1/2 C. water 


Make the above into syrup. 
Combine with: 


Seo, cranberry juice 1 C. pineapple juice 
G7 eorange »juice 1/2 Ce:.-bhemon* guice 
2 €. ginger-ale 


CHRISTMAS PUNCH Mrs, Doug Chalk 
mepke. sredtor green gelatin 3 1/2 cups sugar 

4 (6 oz.) cans frozen lemon juice 

10°C. -het water if/2«gala Heencreaan 


2 #2 cans pineapple juice & 1 lar. bottle ginger ale 


Dissolve gelatin and sugar in hot water; cool. Add 
juices; chill, Add chilled ginger ale and ice 
cream just before serving. Yield: 50 servings 


PUNCH FOR 100 People Mrs, Clarence Young 
1 can concentrated lemon juice 

3 time cool aids 4 quarts water 

2 botties ginger ale 6 C, sugar 


1 small can orange juice or pineapple juice 
Mix and Freeze, When ready to serve, remove from 
freezer and add ginger ale to desired taste. 
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JELLO PUNCH Mrs, Leonard Kilian 
2 pke. lime , jello 21746, sugar 

2 qt. hot water juice of 8 lemons 

1 large can pineapple juice 1 large ginger ale 


Mix. Add ginger ale just before serving. Use 
cherry jello if red color is desired, Serves 25, 


PINK PUNCH Mrs. John Lyon 





1 46 oz.can pineapple juice (frozen) 
HetooeO2Z. ), .cinger ale 

1 large pkg. frozen strawberries 
Rececolorimg, to tint pink 


Mix frozen pineapple juice and frozen strawberries 
using potato masher, Add ginger ale. Do not add 
ice. Should be served in a "mush" condition. 


CRANBERRY PUNCH Mrs, D. M. Lowie 
teiae Cc. »Sugar B.C: boiling water 
peue Clanberry ,sauce 1/3 C. lemon juice 
Pept ceaspperry sherbet is qt. ginger ale 


1/2 C,. maraschino cherries 


Dissolve sugar in hot water, add sauce and stir 
until smooth; add lemon juice and strain thru fine 
sieve or cheesecloth; chill. When ready to serve, 
pour over block of ice in punchbowl; add raspe 
berry ice, ginger ale and cherries, chopped fine. 
Serves 20 portions. 


RUSSIAN TEA Mrs. JW. Oliver 
Pour 2 gts. boiling water over: 

juice from 2 oranges juice from 3 lemons 
orate 1 slice pineapple 

1 C. sugar 4 cloves 


Yieids 1/2.gallon. 
SK KKK KKK KKK KKK KK KEK 


For refrigerator odor, slice a lemon. 
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RUSSIAN TEA MIX Mrs. James Pearsall 
IC. tang ; 1 pkg. Lemonade Mix 
iG, sugar 1 tsp. cinnamon 
Yaeceesnstant tea 1/2 tsp. ground cloves 


Use 2 tsp. to a cup of hot water. 


INSTANT RUSSIAN TEA Mrs, Leon Walters 
iC, sugar 1 lL arie 


72. Lipton, instant.tea;l1 tsp. cinnamon 
1/2 tsp. ground cloves. 


Mix well. Keep in closed container. Use 2 tsp. 
to one cup boiling water, 








CITRIC ACID PUNCH Mrs. Leon Walters 
Pe@ee citric acid (available at drug store) 
GiComSUgaATr 2 dt. “bei lings water 
cadre cold water 2G... OFanee, ju1LCce. 
1 large can unsweetened pineapple juice. 
Zicdteecinger agile 


Mix acid and sugar in glass or pottery. Dissolve 
in boiling water. Add cold water, orange juice, 

and pineapple juice. Chill. Just before serving 
add ginger ale. Use very fine ice in punch bowl. 


HOT MULLED CIDER Mrs, James Pearsall 
1/2 C. brown sugar 1/4 tsp, salt 
Z2.ats,, cLeer 1 tsp. whole cloves 
1 tsp. whole allspice dash nutmeg 


3 inch stick cinnamon 


Combine sugar, salt, and cider, Tie spices in 
small piece of cheesecloth; add to first ingredients. 
Simmer covered 20 minutes and remove spices. Serve 


hot with twist of orange pee! and used cinnamon 
sticks as muddlers, 
Makes 10 servings. 
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Neuse “Plastic Company 


E o Ae. 
P.O. BOX 591 


WAKE FOREST, NORTH CAROLINA 27587 
PHONE 919 556-5117 





Your Hometown News — Quality Printing 


Oftfse — Letterpress 


R. W. ALLEN 
EDITOR & PUBLISHER 


TELEPHONE WAKE FOREST, N. C. 27537 
556-3182 
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POST OFFICE BOX 1109 107 SOUTH WHITE STREET 
WAKE FOREST, NORTH CAROLINA 27587 





Phone 556-5329 


L. R. FRAZIER’S 
GRO. & FARM SUPPLY 





Route 
Waekce Forest, N. C.,— 


COUNTRY HAM SPECIALTY 
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ICE BOX ROLLS Mrs, Craige Jones 





1 C. hot water) 

Lice sugar +) Dissolve and let cool 

Pio. Salt ) 

2 cakes yeastedissolve in 1 C, cold water 

1 egg well beaten About 6 C.. flour, 


Add first wo mixtures. Stir in egg. Add enough 
flour to make a firm dough. Knead well. Let rise 
about 2 hours. Cook in moderate over, Extra dough 
can be refrigerated in a covered container a week 
if air bubbles are punched out each day. 


ROLLS Mrs, G. C. Horner 
Te a em 1/4 C. sugar 

1 rounded T. Crisco (heated and cooled) 

i neaping tsp. salt 1 egg 

1/2 C. warm water 1 pkg yeast 


Bet or GG. ELOUL 


Dissolve yeast and let it stand a few minutes. Make 
batter like cups. Let stand in room about 1 hour. 
Then put in refrigerator. Make desired quantity. 
Let them stand until they have risen enough to bake 
or put into warm place, 


POCKET BOOK ROLLS Mrs. Craige Jones 
moOKe. ary yeast 2T. sugar . 

1 C, warm water 1/4 C. cooking oil 

1 egg well beaten 3°C, self.rising fiour 


Dissolve yeast in warm water, Combine egg, sugar; 
and oil, Add to yeast. Add enough flour to make 
soft dough, Let rise 1 hour. Roil out and cut with 
biscuit cutter, Dip each roll in meited butter pe 
fold into pocketbook rolls, Piace on greased baking 
sheet, Let rise 2 hours, Bake at 450 for 8 min. 


Yield: 2 to 3 dozen. 
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EVERLASTING ROLLS Mrs, Leon Walters 
at. ssweet milk 1 C, sugar 


iC. shortening 

Bring above to boiling point; let cool to lukewarm, 
Then add: 

Pat. ail purpose flour 1 yeast cake dissolved in 
GosG wares, Let above rise until it doubles its bulk 
in a warm place for 2 hours. 

Then add the following ingredients to 1 qt. flour: 

1 tsp. soda 1 tsp. baking powder 

5 We ae 


Sitt all anto first mixture. Shape roils needed. 
Piao Onmaking sheet. Let rise about 1 hr. then 
bake at 500. 


ROLLS Mrs. Sam Vick, Jr. 
Oe milk 1 T. sugar 

setout Ceorplain flour cD. esortening 

1 pke. yeast (dry or cake) iptsp. sak 


Dissolve yeast in 1/4 cup water(not hot,but warm). 
Scald 1/2 of milk in saucepan, add sugar, salt,and 
shortening, Pour in large mixing bowl, add the 
remaining milk, When mixture has cooled to room 
temperature or slightly warm, add yeast mixture. 
Add flour enough to make a soft dough that can be 
handled. Knead lightly 2 or 3 minutes. Turn into 
greased bowl, cover with clean cloth, Set in warm 
place tO rise, Let rise to double it*s bulk at 
least. Knead again with a little flour added and 
rubbed over, until smooth, elastic and free of 
bubbles, Roll out and cut into rolls. 


MAYONNAISE BISCUITS Mrs, Myxtle Pipkin 
SeCryseitio rising flour 1<C, milk..¢(sweetyor 
2 T. mayonnaise buttermilk) 


Mix well in bowl and spoon into well greased 
muffin tins. Bake in moderate oven. 
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BISCUITS Diane Oliver 
2C. selferising flour 1/4 C, shortening 


273510"3/4°C, «milk 


Cut shortening into flour. Stir in milk. Knead 
f22a.tyeeo to 30 times. Roll 1/2 inch thick and 
cut, Bake on greased sheet at 450. 


HUSH PUPPIES Mrs. Myrtle Pipkin 
os Corn meal Pei 2 CSP.) Dakine 
PwC, “self<rising flour powder 

Lstsp. salt 


Mix with water until it forms a stiff batter, Drop 
in hot grease. 


PERFECT CORN BREAD Mocs. J, W. Hollowelt 
Sift together the following ingredients: 

1/4 C. sugar ewes. sat ted plain.ho, 
4 tsp. baking powder 3/4 tsp. salt 


Stir stint /2 Cy corn meal. Add 2 eggs, 1 C. milk 
and 1/4 C, Mazola oil. Beat well. Pour into 
greased 9" square pan. Bake in hot oven at 425 for 
ZOto 25 minutes. 


CORNMEAL MUFFINS Mrs. R. N. Grimes 
47, tat 4 T. sugar 

4 tsp. baking powder 1 egg 

1 C, cornmeal 1/2 Asap.) Salt 
Ptl/2)C. sweet milk iy. flour 


Cream together until light, fat and sugar; add well- 
beaten egg, then flour, baking powder and salt which 
have been sifted together and mixed with cornmeal, 
alternately with milk. Beat thoroughly and pour ine 
to well greased muffin pans, Bake at about 400 for 
25 minutes. 

































ais 


y “ 
me -- | ; a 
peingrieds .D *M welt 4 bite se 


; Pe om 
; 5 dawns th im ci sev® ,taodi jetat Rete: 


: a pets 0 






ate Wiles eles Su nen eeety, OC On eee 
‘02>  Sesd® teakgerg ag sae 


a nigygit <1)" .o5m 


rehwoo 171619 rallies i 
; tise \ 


Roa sorta i202 &€ gees? 3S Eline Yoo fie 


22 Sag © . 


-% 
Pen Oe LW C 5 As ‘ 
EPs . We.) 10% } Cite ¥AES 


; onal pages’ jnaseat to’ =i? 1 sarsOR 
gi 20a 634. the etre ~. EER, re 
(j ded Khe 40 Sang giriaat 
4 3 year a ee Sk Eel 
- Bait “@ictity,/ pe {2av?- wade “sou : 
304 Saf 'u4¢ ha ar Pe adit i 


of 


on i’ 


rks ees 


er 
' ; y 

“2 2A) = i ot” a - 

4 ta wit 


Om gers st Mo cok | 


stg ay eee’ 


: « 
oy Es cal ain vis 









“y 
a - 7 


2 cy [#4 aie 7 r r 
-. lew Aap agus, Bra ; a Pres 

a ae. J\*65 b nz , t: 
: (a me ee 
2 - : ie 
peat brs| dle ete 
As Sree Fale 4; iy tule 


Fel Bae | : 


ma tf 


iy 


SWEET MUFFINS Diane Oliver 
IGepeabeaten | 1/4. G,° 011 

1 C. blackberries (any fruit) 

172 Colmiik i722), (sugar 


1 1/2 C. seif#rising flour 


Combine sugar, milk, oil, and egg in bowl. Mix well. 
Slowly add flour and mix well, Bake at 400. 


HOBGOOD’S MUFFINS Mrs, Pauline Hobgood 
1 egg LC, buttermaik 

1/2 tsp. baking powder 1/2 tsp. soda 

3 IT. Shortening i tsp, salt 


Add enough meal to make soft mixture. Put in well 
greased muffin pans. Bake at 350. 


BANANA#PEANUT BREAD Mrs, Doug Chalk 
1/2 C. shortening 2 eggs 

o74 °C. sugar ifAcG, milk 

1 C.(2 large) ripe bananas mashed 

ietsp, Vanilla extract 2/3-C, peanuts 


3 C. sifted self-rising flour 


Cream shortening and sugar, beat in eggs, bananas, 
milk and vanilla. Stir in flour, mix weli and add 
peanuts. Bake in weil greased loaf pan. Preheat 

even to 375... Bake for 60 to .70 minutes. 








SPOON BREAD Mrs, Leonard Kilian 
iGansd fteds mer1 1/4 tsp. soda 

1 C. sweet milk 1/2 tsp. salt 

1 C, buttermilk i tsp. baking powder 
1 C. water 2 eggs 

2a Ierisco 


Melt Crisco in baking dish, Pour mixed batter in. 
Bake at 350 for one hour. 
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KONA INN BANANA BREAD Mrs. Russell Olson 


Cream one cup butter with 2 cups sugar, Add six or 
seven (7) ripe bananas, mashed and 4 eggs well beaten 
To this add dry ingredients that have been sifted: 
Pee ee. tour, 1i_tsp. sait and 2 tsp. baking soda, 
Ramemato5o for 50\min,. Yields 2 (1 1/2,1b). loaves. 


BANANA BREAD Mrs. D. M. Lowie 


feo °G. sifted flour 1/3 C. shortening 
1 tsp. baking soda 2/3 C, sugar 


% 


iiscpoecream of tartar eggs well beaten 
P/Astsp. sakt 1 C. banana pulp 


eed 


Mix and sift flour, baking soda, cream of tartar, 
and salt. Cream shortening well and beat in sugar. 
Add eggs, mixing well. Mash ripe bananas, as soon 
as peeled, with a silver fork. (3 to 4 bananas 
equals 1 cup). Add flour alternately with bananas, 
mixing well after each addition. Turn into greased 
Yeart pans. Bake at 350 for 1 hour or until done. 


GRAHAM CRACKER BREAD Mise bie bee Ate ik 
i/2°C. sort shortening 3/4 C. molasses 

2C. fine Graham cracker crumbs 1 1/2 tsp. salt 

2 eggs, slightly beaten 2 tsp. baking soda 
oA iG, sifted all. purpose fl. 1. (Caatadeins 

1 3/4 C. buttermilk 1/2 tsp. ground nutmeg 


Heat oven to 375. Work shortening in a large bowl 
until creamy. Gradually add Graham crackers and 
blend in well. Add molasses and eggs and beat well. 
Sift flour, soda, salt and nutmeg together, Add dry 
ingredients alternately with the buttermilk to the 
creamed mixture. Blend well after each addition. 
Stir in raisins. Grease and lightly flour the 
bottom of 2 ( 9x5x 2 3/4 inch)loaf pans. Turn 
batter into pans and bake 35 to 45 min. Makes 2. 


FOI I IORI I IO 
Keep a large salt shaker near the flour cannister; 
it makes a good flour duster for cake pans, meat, 
and fish. No mess, no waste. . 
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DUMPLINS Mrs, Leon Walters 
1 C. flour (all purpose) ly2 tsps salt 
2 tsp. baking powder 1 T. shortening 


1/2 C. sweet miik 


Blend above together in: mixing bowl. Drop small 
balls into boiling meat broth, Cover and cook 
12 to 15 minutes, 


CINNAMON TOAST Mrs. Craige Jones 
1 tsp. cinnamon 4 T. sugar 
4 slices bread Use butter or margarine 


Mix cinnamon and sugar together in cup. Toast 
Peeeartieeoaster., While bread is hot, butter. 

Sprinkle cinnamon sugar mixture over buttered 

toast. 


CRACKLING CORN BREAD Mrs. H. O. Ross 
aaC. Corn meal 1y2 tsp. Sait 
in eec rackiings, .chopped fine water 


Mix thoroughly until it handles well (not dry). 
Cook in greased pan. Bake for i hr. at 130. 


TENNESSEE BISCUITS Mrs. Ralph Testerman 
> Cc. plain flour 1/4 C. sugar 

1 tsp, soda Li teposale 

ic. shertening JC a DuULte rma ik 


2 pkgs.) dpysyeast 


Cut in shortening. Heat buttermilk. Dissolve 
yeast in 1/2 C. warm water, Add dry ingredients. 
Turn out on board and knead well, Roll out and 
cut biscuits. Let rise until double size about 

l hr. Half recipe for smail family. Cook at 
300 to 350 until done. Will keep in a covered 
dish in refrigerator for 3 to 4 days. 
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H.L. MILLER OIL CO., INC. 





TIRES, BATTERIES, ACCESSORIES, 


and 


BURNER SERVICE 


Telephones: 556-5161 556-5162 


208 E. ELM AVENUE--P.O. BOX 312 
WAKE FOREST, NORTH CAROLINA 
27587 


Compliments Of 
LOWERY’‘S 


GROCERY & MKT 





_ Jones Hardware Company 


DEALERS IN 
Hardware, Building Material, 
and Garden Seeds 


WAKE FOREST, N. C. 
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CHICKEN BARBECUE MES sy Demieid 1 
1 C. vinegar. 1/2 Co water 
1 T. sugar Juice of 1 lemon 
2 large T. tomato catsup Hot sauce to taste 
ivTesWorcestershire sauce Si lInebutter 


Mix and heat over low heat(until butter meits) and 
pour over chicken. Cook in oven on low heat until 
tender. Baste top of chicken now and then when it 
is almost cooked. Use chicken split in halves or 
Quarters, 


BARBECUE CHICKEN Mrs. Hortense Jones 
Battone Uvcetp. chickens 
SAUCE : 
1 1/2 C. vinegar 3/4°-1b. butter 
2Ce water 2T. (level) red 


pepper crushed 


Cook chickens on outside grill or under broiler in 
oven until done. Salt before cooking. Make sauce 
of the above ingredients adding some salt. Let the 
Sauce come to a boil. Add chickens and cook until 
tender. 


HAWAI TAN CHICKEN CURRY Mrs, Russell Olson 


2 lbs chicken (thighs and breast perferably) 

Add about 1 1/2 cup water and simmer chicken covered 
just until cookedesw strain chicken broth and set 
aside. Remove chicken from bones. Cool. 


1 pt. milk and 1 pkg. coconutes Bring coconut and 
milk to simmer stage. Remove from heat and let 
stand 15 min. Strain, mashing every drop of liquid. 
Discard coconut. 

Mix 2 T, flour with 2 T. buttereeadd chicken broth 
and coconut milk. Season with 1 tsp. curry powder, 
1 tsp. fresh ginger root crushed (or a few drops of 
bottled ginger juice)and 1 clove crushed garlic and 
letsepeih Sats 

Add chicken and serve over rice. 


_— i ful i aT jeg 7 
: , } ie, : 
ay r a4 
is cn 


a ee? ae saggaty’ 2 


Denys §- 19 Se ra - 
Sfea¢ 99 ‘Asijee Fah W6278>. Fama? .T Syed 's: 

1a 34 “ae + idasidegore JE 

MH l2ofsp sain Lives lresd wot peve, seed bok Be 
Lito) diet Wel Re havent WEOD: Jiabao sey “pea 

Td ote Gort bes woncsdolw by qeet -Ageedl 4. 

¥O wePlan Ab? +2) ae Ahegd a? well ieee deomia’ eg 





ea eT ties ewnie = fied 
bok ul teu 1 8! ba . 


‘heaton atl sae 





«. 
‘ 


He Et iuxti_ usin Sy T Geeepeede-qa: eet iiecseeae 
WR, Me .weeew aeted Stet, smock Lesa, oe 

ait $92". ib hens an coe. a 
PEF AY AGW teed . pie iety Bp 17, 









he EO eT nedied, oeamh 


7 SOE SAN ney 
Seerrvoy eapcis Behe 
“ae | telefon wt 


ey" . . 7 i oe? - Ws 
ru ; - pt 7 > . ; as ; 
" oll > ow, a a ti 2 , a “Das 40 | y 
f : : ; . | | 
; ~ : ame | Fray a cto al wikK p - A ba 
, Ce = ’ aa ede Ye eee afehine —- ; 
7 7 : ‘1 ; a x y t ‘ 
: , Pat gi ae ee a wae ox 7 
» o> Ge Pond o 5 ' ; . 
_:* : { - i > : ay Mere Shy alate, ape thy 
i A fe y : rs" 6) Ss “i .7 3 : i vhf 7 
| ee . aac ; 7 Alte oy te AN am sii 


ba ferns 
iA ne) ae, - 







21 


CHICKEN CASSEROLE Miss Mary Lowie 

1 pkg. frozen broccoli, chopped i T, mayonnaise 
1 can cream of mushroom soup 1/4 1b. marg. 

2 C. cooked chicken 2 tsp. lemon juice 


1/2 pkg. Pepperidge Farm stuffing mix 


Cook broccoli according to package directions; then 
place in casserole. Cover with the chicken. Mix 
soup, mayonnaise, and lemon juice, pour mixture on 
top of chicken. Melt margarine in saucepan; stir 
in stuffing mix and pour on top of casserole.Cover 
and cook in hot oven 350 for 30 minutes. 


CHICKEN CASSEROLE Mrs, Andy Hoyle 


Cook 4 chicken breasts until done 

Place in casserole: 2 C. cooked rice and chicken 
Cut in bite Sizes, 1 C. chicken broth, 4 eggs hard 
batted. Csiiced), 1 can cream of chicken soup. 

Cover with grated cheese and cook for 20 minutes in 
oven, 


CHICKENwsBROCCOLI Mrs, Robert Olsen 


Zot. tor more) cut up chicken (cooked) 

2 pkg. frozen broccoli (cooked) 

2 cans creamed soup 1/4 C, mayonnaise 
1 C. grated sharp cheese 1 T. lemon juice 
7 Cechenb dressing 


Place broccoli in bottom of greased casserole. 
Next spread chicken pieces, pour soup mixture 
(soup, mayonnaise, lemon juice that has been 
blended) over chicken, Then layer of cheeses 
spread dressing on top. Bake at 350 for 30 min. 


Preparing A Bake Chicken 


Boil until tender, Add salt to water before 
cooking. Then take out of water and put in pan. 
Sift flour over chicken. Pour a little stock 
over chicken. Put in a shallow baking pan. Brown 
in oven, 
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SATURDAY CHICKEN Mrs. Leonard Kilian 
i cuteup fryer paprika 

1 can mushroom soup Pabise sale 

salt and pepper Lie Dre mL Lk 


Sprinkle chicken with salt, pepper, garlic salt 
and place in shallow baking dish, Combine soup 
and milk, pour over chicken, Sprinkle with 
Paprikas, “Bake at 350 for 1 1/2 hours. 


FESTIVE CHICKEN Mrs, Paul Swink 


i (10 1/2 oz.)can condensed cream of mushroom soup 
1 (12 to 16 oz.) can green peas 1/2. tsp. salt 

tty 2 eto! Ce diced cooked chicken 

1/4 C. chopped whole canned pimento 

2 1/2 C. cooked rice 1/4 tsp. pepper 


Drain liquid from peas. Stir 1/2 cup of liquid into 
mushroom soup; place in a 2 qt. saucepan, Stir in 
faee pepper. Stir in chicken and pimentoes, top 
with peas and rice. Cover and simmer about 14 min, 
or until rice and peas are hot and most of the 
liquid is absorbed. Liquid should cover rice. 


CHICKEN SUPREME Mrs; Clifferd Parker 


5 chicken breast or 10 split breasts (de#boned) 
1 container sour cream (commercial) 
1 can mushroom soup 1 pkg. dried beef 


Wash dried beef and line long flat pan with it. 
Place deweboned and skinned chicken breasts over the 
beef. Mix sour cream and mushroom soup and pou 
over over meat, Bake at 350 for 3 hours, Do not 
salt beef as it has plenty already in it. 


KKK IKK IK II KK RAK KICK CK 
Today is the second chance which God gives us to 
right the wrongs, correct the mistakes, and re=# 
adjust the differences that marred our yestere 
days. Today is another opportunity to cancel, 
to expiate, to raise, to adorn. 


eer et we ~ ee 


. we tageg - 
iie8 si lees | 7 
ObLG 8G, axe 





f-a? 2120) , teu Pigs ‘tia eodatas-ateninne 
Gade aici, tel ye leee Webleta ay eoaka 
Giow wikei she tosis veel gue! atin 

eed ta Syt 2 qeh ORE ta eded, ¥} 

aS: eo aT, ae 


bye. ten, Leow ; SgaguD pas: 
; ary Sy) 


1564 Meo tiegy ko mapas béaralngy nastoee Nia 
vies .c2° ¥ | “Seay feste aes tee OE oF SEPA 
netcat> betes 22248 .Q Set Ex a 

CARER bene shore beqghiidl sD Bb Oe 

amare res oN! / #27 —— ‘ou oye wo 


f * 

OFAs Qautiys ics gee GAZ Iie ~REGY mort ys eon 

He RknE  .tkeee ap hk Pool aeelq” pqtan aodeR \ 
Gui tol realy Sab Tatil pe 2h «1 RGGOQ 4 

athe hi! Punte cattle bis Ese ee bee. as0q Ht 

echy. “be Vena one it ine 

Mya ASvHD fdas? Saget 


‘Tedaa8 i pat Ae ce igo iene : 4 












jis achcots} tocgans fas 
oo treat bt a : 


7 fhe -« 


att areata ote ort ; 

suited as teins Lacie ed i ethics 
Reidel on aa Ps | 
baad Bese Ent apt es 
| : ene oa 


re i = 


ae Titeencw 






AS 
WILD RICE “WITH CHICKEN LIVER Mrs, George Mackie 


172 1b. chicken -livers Pate oucter 
1/2 C. chopped onioris Ease SNerry 
1/2 C. sliced mushrooms L/e2 tsp. -Salt 
1/8 tsp. garlic powder LH ESp. “pepper 


1 C. cooked and drained wild rice, 


Brown chicken livers in butterj add onions and 
mushrooms and cook for 5 minutes. Stir in remains 
ing angredients and cook over low heat until rice 
isi hot. 


HAMBURG BARBEQUE Mrs. C.8 Perisher 


1 lb. ground beef 2 
3/4 C. ketchup 1 
1eAa72 Ts wercestershire sauce 1 
1 T. prepared mustard uf 


. T. sugar 

T, celery salt 
fsp;,: onion salt 
To. vanegar 


Brown meat in frying pan; add other ingredients, 
Simmer for 10 minutes. 


BARBECUED HAMBURGERS Mrs. E.B. Roberts, Jr. 
1 1b. hamburger (lean) salt & dis: tas fo tasre 
1 can Gumbo soup 1. onic 


1 tsp. dry mustard 


Cook in heavy frying pan slowly, stirring rather 
often and cook until well done (on the dry side). 
Warm buns and spoon mixture into bun, Serve at 
once, 


HAMBURGER CASSEROLE Mrs, Hubert Tipton 


1 1/2 1b. ground chuck. and round 2 med, onions 
JD Ssoyusauce Saute in frying pan. 
Then add: 2 C. finely chopped celery, 2 C. water, 
1 C. mushroom soup, and 3/4 C. rice, Salt and 
pepper to taste, Combine all ingredients in 
casserole, Bake at 350 for 1 1/2 to 2 hours. 
Serves: 8812 people. 
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JUICY HAMBURGERS Mis. Je Lo Kiveht 


1 1/72 lbs, ground lean beef ieiy2 tsp. salt 
2/3 C. pet evaporated milk 1/4 tsp. pepper 
if. instant minced onion 
2T,. worcestershire sauce 


With wet hands, shape mixture into 8 patties about 
4x 1/2 inch, Brown in skillet over medium heat. 
Turn once, do not flattenw=. this presses out the 
juice. Serve on toasted bun. Serve with onion 
slices, .dill pickles, catsup or mustard, 


BEEF PIE Mrs, R.R. Hickman 
I medium onion sauted in margarine, Add 1 1b. 
ground chuck and brown.* Add i (#2) can tomato 
soup. Cook until meat is done. Place in oblong 
baking dish and spoon over top of mixture, mounds 
of creamed potatoes. Bake at 350 for 30 min. Add 
grated cheese to top of potatoes while pie is hot. 
* Add 1 (#2) can drained French style beans. 


GROUND BEEF CASSEROLE Diane Oliver 

1 ib. ground beef dash of garlic salt 

2 med. potatoes, sliced thin I"tsp."e8aie 

1 can cream of mushroom soup L772 so, pepper 

@ Small thinly sliced onions 1/2 C. grated cheese 


Brown meat slightly; add garlic salt. Alternate 
layers of meat, potatoes and onions in greased 
casserole, Add soup, salt and pepper. Sprinkle 
with cheese, Bake at 350 for 1 hour. 
KKK RRR K KR K 
Take time to liveexw it is the secret of success. 
Take time to thinkewit is the source of power. 
Take time to playesw it is the secret of youth. 
Take time to readewit is the foundation of knowledge. 
Take time for friendshipe#it is the source of 
happiness, 
Take time to laughesit helps lift life’s load. 
Take time to dreamewit hitches the soul to the stars. 
Take time for Godeewit is life's only lasting 
investment, (Rotary Rambler, Norton, Kansas) 
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TAQUIRINE Mrs, Clifford Parker 
Sulbs./ ground: beef 1 onion 


1 small green bell pepper 1/2 1b. grated cheese 

1 (10 oz.) can tomato juice 8 oz. pkg.thin noodles 
2 small cans tomato sauce 1 (#2)can creamed corn 
Salt, pepper and garlic salt to taste, 


Brown meat in frying pan and dip into large heavy 
pot, Add onion, pepper, tomato juice, tomato 
sauce, and seasonings. Simmer low for 2 hrs. Add 
noodles and cook until done. (You may have to add 
more water), Add corn and stir constantly. Return 
to boil and then remove from heat. Mixture will be 
very thick: ) "Pour into pyrex dish (es), top with 
Cneese,eemMelt cheese in 400 oven and serve. 


BEEF CASSEROLE Mrs. H. B. Northrup 
Mrs. WER. Spencer 
2 1bs. ground beef 


1 tall can tomato sauce 1 onion (chopped) 
1 can cream of mushroom soup 1/2 can water 
1 box noodles iG, craved cheeses 


Cook meat and onion until tender. Add celery salt, 
salt, and pepper to taste. Add tomato sauce, soup 
and cook 20 minutes, Cook noodles and add to the 
sauce. Remove from heat and pour into one large 
casserole dish, or two smail ones. Sprinkle with 
grated cheese and bake at 350 for 30 minutes. 





FLUFFY MEAT LOAF Mrs. Greg Smith 
1oi72 "1b... of ground beef 5 slices bread(torn) 
1/2 C. evaporated milk 1/7 2°(C. Caceup 

2 eggs beaten it 1/4 tsps salt 

1/4 C. chopped onions dash of pepper 


1 T. worcestershire sauce 


Heat oven to 350. Mix all ingredients. Bake in 
greased pan about 30#60 minutes, depending on 
thickness, About 3 minutes before taking meat loaf 


out pour one can of tomato soup over it. 
Kk RK 
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BUSY DAY CASSEROLE Mrs, Doug Chaik 

toto 1 1/2 ibs, hamburger 1 large onion 

iC. tomato sauce or catsup 1 smail can tomatoes 
1 gan green peas or lima beans(drained) 

A ftspecesalt 1/2 tsp. pepper 
taoewestaced sharp cheese 1 box macaroni 


In a large frying pan brown hamburger and chopped 
onion, Add salt, pepper and tomato sauce, Heat 
thoroughly. Add tomatoes and peas or beans, Let 
Simmer for 15 min, While mixture is simmering, 
prepare macaroni as directed on box. When macaroni 
is cooked, drain and mix well with meat mixture. 
Bring to the simmering stage and stir in cheese 
Pieiemented. Serves 6 to 8. 


MEAT LOAF Mrs. Myrtle Pipkin 


can Spanish rice 
beaten eggs 
grated onion 


Mixr2 ‘bbs... ground beef 
ivecG. miik 
10 crackers 


Ne 


a 


Mix all together in a casserole and bake i hr. at 
aa) < 


BARBEQUE MEAT LOAF Mrs, R. Hartsfield 
1 1/2 lbs, hamburger if 250, water 

1/2 to 1 C. breadcrumbs 1 onion chopped 

2 (8 oz.) cans tomato sauce 1 egg beaten 

5 [, brown sugar 1 lyfe tepe Sait 
Sehorvinegar 2 T. mustard 


2 tsp. .worcestershire sauce 1/4 tsp. pepper 


Mix beef, crumbs, onion, egg, salt, pepper, and 

1 can sauce to form loaf, Combine rest of ; 
ingredients and pour over loaf. Bake at 350) far 2 
hour #15 minutes. Baste. 
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CHILI=-RICE BAKE Mrs. Guy Hill 

1 ib. lean ground beef dP tSsp yp eariic salt 
1 C. chopped onions 2 T. chili powder 

1 C. chopped peppers SICeecooked rice 

2 C. beef broth 1 C. grated cheddar 


1 can(6 oz.) tomato paste cheese 
Saute ground beef, onions and gren peppers until 
meat is almost done. Blend in broth, tomato paste 
and seasonings, Add rice; spoon into a shallow 

2 qt. casserole. Sprinkle with cheese, Bake at 
S208for 2ZO0-minutes. Serves 6. 








OVEN STEW Mrs, Leonard Kilian 
Sees sper Gaast or lean stew meat 2 1, tapioca 
2 medium onions chopped ite sugar 

4 C. potatoes cuteup Ee Saket 

2 CC, carrots cuteup Lael ee pepper 


1 can tomato juice or soup 


Put roast and vegetables in roaster, in layers, 


and sprinkle with seasonsing. Add soup or juice 
with a little water to rinse can. Cover with lid 
and cook for 5 hrs. at 250. Do not raise lid while 


cooking. This makes its own gravy. Do not brown 


meat before placing in roaster, 





POT ROAST Mrs. E. B. Roberts 
3 lbs beef(bottom round) 1-C. water 


1/2 stick corn oil margarine 1 can tomatoes 


Season meat with salt and pepper. Let stand 5 min, 
Melt margarine in a deep pan browning meat on all 


sides; add water and tomatoes, Cover tightly and 
simmer for 2 = 2 1/2 hrs. Add extra water as needed. 


kkk RR RK RK 
We worship a God who is real; 
We worship a God who is available; 
We worship a God who is adequate. 
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BRUNSWICK STEW Mrs. E. B. Roberts s 


This recipe makes 5 gallons. 
Pespaveet 

qts. tomatoes 

qts.peas (field) 

sweet peppers 

qt. okra pts. corn 

1/2 sticks margarine large onions chopped 
1bs. potatoes(cook & mash) iC. sugar 

pods hot pepper or Texas Pete to suit taste. 

1/2 C. vinegar 


lbs, chicken 
pts. butter beans 
Stalks celery 
qts. garden peas 


ee ee he a 
WP hh DOH 


Add 1/2 of vinegar to meats and chop the meat well. 
After it is cold, add corn 15 minutes before ree 
moving from stove. Also add mashed potatoes along 
Geremertieecooking. Stir constantly. 


SPAGHETTI SAUCE Mrs, Hortense Jones 


Meit 1 stick of margarine in iron frying pan, Add 
b720lbeteround beef. Cook until the color of beef 
turns dark. Add 1 large onion chopped fine. Add 

1 large bell pepper(green) chopped fine, 2 large 
celery sticks( chopped ), 1/4 tsp. chili powder and 
1 can of tomato puree. Add enough water to make the 
ingredients swim. Salt and pepper to taste. Boil 
about 30 min. or until mixture is fairly thick. 


CHICKEN SPAGHETTI Mrs. Guy Hill 

6 oz. pkg. spaghetti 1 green pepper (cut=#up) 
3 C. cooked chicken (cuteup) 2 cans mushroom soup 
1 small can pimento i/4 tsp. pepper 

172) piewbroth (chicken) 1 C. grated onions 


So ip, erated sharp cheese 


Cook spaghettieedraineeadd all ingredients except 

about 2 cups cheese. Pour into greased dish. Cover 
and bake 30 min. at 350. Then sprinkle other 2 cups 
cheese and bake about 20 min, or until cheese melts. 


Turkey may be substituted for chicken. 
KR IKK RK IK AK 
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ALL AT ONCE SPAGHETTI Mrs. Craige Jones 

1 T, cooking oil 1 large onion(chopped) 

2 (8 oz.) cans tomato sauce DP ay2eoc. water 

1/2 1b. ground beef 1/4 1b. spaghetti (4 oz.) 
a t/2hisp: salt 1/2 tsp. pepper 


grated cheese 


Heat Oil5in deep pot or skillet. Add onion, cook 
until soft. Crumble in beef, Stir and fry until 
meareloses’ red color. Sprinkle salt and pepper 
over. Pour in tomato sauce and water; bring to 
boil. Break uncooked spaghetti in half; sprinkle 
fpoeee seceeontwac time, stirring it into sauce to 
keep it separated, Cover tightly. Simmer 20 to 
30 min. Stirring occasionally. Serve with cheese, 


VEAL PARMESAN Mrs, Leonard Kilian 


Pound flour into veal; add salt and pepper. Brown 
in skillet, Turn it into baking dish, sprinkle 
with oregano and parsley flakes, Put a slice of 
mozerella cheese on each piece of veal. Sprinkle 
with parmesan, Add can of tomato sauce and almost 


a can of water. Cook at 300 for about 1 hr. ina 
covered dish. If veal is not available, you may 
use round steak, 

ITALIAN PIZZA Diane Oliver 

1/2 1b. ground beef 4 T. tomato paste 

iC, tomatoes (canned & drained) 1 tsps sait 

1 T. gravy sauce 1/46. onion diced 

1 small cicve garlic, minced 1/4 tsp. pepper 
2 T. bacon drippings 1 tsp. sugar 

1 C. American cheese grated 


Dice onion and mince garlic. Melt 2 T. drippings 
in a sauce pan, add onion and garlic;cook for 3 min. 
Add beef broken in small bits, Add gravy sauce 

and cook until meat is lightly browned. Add tomato, 
tomato paste, sugar, salt, and pepper. Bring to 
boil. Reduce heat and simmer for 15. min.;grate 
cheese, Pour mixture into pie shells. Bake at 400. 
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BARBECUED SPARERIBS Mrs, R.A.Snow 

3 1bs. spareribs cut in serving pieces 

3 T. butter or bacon drippings or oleo 

1 med. onion chopped 2 T. vinegar 

2 T. brown sugar ivC.*cateup 

1 T. prepared mustard 1 C. water 

3 T. worcestershire sauce salt and pepper 


1/2 C. chopped celery if desired, 


Brown spareribs; melt fat in saucepan.Add onions and 
brown lightly. Add remaining ingredients and cook 
slowly until flavors are blended about 15 min, Pour 
Sauce over browned spareribs, cover tightly and bake 
in moderate oven for 1 1/2 to 2 hourse at 350. 





BARBECUED PORK CHOPS Mrs, Guy Hill 
6 pork chops(1 inch thick) Lye Ge catsup 
1 (8 oz.) can tomato sauce 1/2 tsp. onion salt 


1 tsp. worcestershire sauce 


In heavy skillet, brown chops in small amount of hot 
shortening, Pour off fat. Seasen with salt and 
pepper. For sauce combine tomato sauce, catsup, 

worcestershire and onion salt. Pour over chops. 
Cover and simmer till tender,about 1 hour. 


PORK CHOP CASSEROLE Mrs. J, Gr puller 

4 med. potatoes,pared and sliced Pitsp. sake 

1 can cream of mushroom soup 1 tsp. pepper 
1/2 can evaporated milk 4 pork chops 


Place potatoes into bottom of casserole or baking 
dish; add salt and pepper. Pour soup over top. Place 
salted pork chops on top of potatoes;pour over milk. 
Bake at 350 for 1 hour or until chops are thoroughly 
brown, 
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TUNA =NOODLE CASSEROLE Mrs, Ivey Wall, Jr. 

6 oz. medium noodles 1 can tuna 
i7eeGeeceiery, chopped 1/2 C. chopped onion 
1/4 C. chopped green pepper LeGspse salt 

1 can mushroom soup 1/4 C. chopped pimento 


Cook noodles in boiling salted water till tender; 
then drain, Place all ingredients in layers in 
Ceecerole.* Cook in.oven at 350 for 45..min.: to. Ivhr. 


TUNA NOODLE BAKE Mrs, David Sutton 
1 can cream of mushroom soup 17250. milk 


1 can(7 oz.)tuna, drained & flaked 

2 C. cooked noodles(Chinese chow mein) 

2 T. chopped parsley 2 T. chopped pimento 
21. buttered bread crumbs 


In 1 qt. casserole stir soup until smooth; blend in 
Melk, stito2n tuna, noodles and parsley, then 
pimento, Top with bread crumbs and bake at 350 for 
30 min, Four servings, 


SALMON CAKE Mrs. R.A. Snow 
1 ib. can pink salmon 2 eggs 


4 heaping T. flour 


Use about half of the liquid and oil in the can of 
salmon. Mix together and fry in deep fat. Serves 6- 


BAKED FOUNDER Mrs. Thomas McKay 
6 to 8 1b. flounder, dressed 


medium onion, sliced 

potatoes; silaced 

carrots, sliced (precooked, if desired) 
butter, salt and pepper to taste 


Ov Ov OV 


Place gashed fish in broiler pan; cover with onion, 
potatoes, and carrots. Dot with butter; season. 
Cover securely with foil. Bake at 350 for about 

i> hours 


a s2 
FISH STEW Mrs, Ade D. Wall 


Ser, 4 ib. rock or good solid fish 

3 1b. onions: 3 lbs. potatoes 
1 small can of tomato juice 1 C. water 

6 to 12 eggs depending on number to serve 

10 slices of bacon browned crisp in iron pot 


After browning bacon, leave in pot, grease and all, 
Add a layer of fish, potatoes and onions until all 
is used, Season with salt and a pot of red pepper, 
Pour in water just to top of ingredients. Cook fast 
for 15 minutes. Add eggs and tomato juice, Cook 

15 minutes more. 


QUICK SHRIMP CREOLE MCS. Le Do eG 

2 T. Wesson 1 med, onion chopped 
1 med. green pepper chopped I clove garlic minced 
1/2 C. chopped celery 3/4 C. water 


1 (€8 oz.) can Hunts tomato sauce 
1 1b. cleaned raw shrimp or 2 (5 oz.) cans shrimp 
2a abet eooked rice 


Heat Wesson and cook onion, garlic,green pepper, and 
celery slowly about 5 min. Stir in tomato sauce 
and water, simmer about 10 min, Add raw shrimp, 
bring to boil and cook 5 min. or add canned shrimp 
and heat thoroughly. Serve over hot rice, 


BAKED SEAFOOD CASSEROLE Mrs, J. Ce. rulier 


1 lb, canned, fresh, or frozen crab meat 
1 ib. shrimp, cooked, shelled and deveined 


1 C. mayonnaise 172:C. chopped “green 
1/4C. finely chopped onion pepper . 
1 1/2 C. chopped celery 1 T. ‘worcestershire 


3 or 4 drops of Tabasco sauce 1/2 tsp. salt 
2 C. coarsely crushed potato chips and paprika to 
Suit) basse. 


Heat oven to 350. Combine all ingredients except 
potato chips and paprika, pour into buttered 2 1/2 
qt. casserole. Top with potato chips. Bake 30 min. 
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SEAFOOD CASSEROLE Mrs, James Dyer 

2 small bell peppers iyvCy frozen shrimp 

Ser, efiten « 1 C, frozen crabmeat 
tee cnepped celery 1 tsp. salt 

1 C. Blue Plate mayonnaise 1 tSp. pepper 

1 pkg. Pepperridge farm dressing 1/2 C. mushroom 
i sm, jar chopped pimento 2 tsp. Worstershire 


Précook onion, celery and peppers. Then mix all 
together and put in 2 qt. casserole dish. Top with 
Pepperridge dressing and bake 35 min, at 350. 


HORSERADISH SAUCE FOR HAM LOAF Mrs. H. Northrup 


Whip 1 C. heavy cream until very stiff. Add 1/2 
tepeeseatteana 3 or 4 T, prepared horseradish. Mix. 


STEAK MARINADE Mrs. Leonard Kilian 
2 ly Cooking 611 juice one lemon 
eet. Worchestershire sauce lL tep. earilic salt 


1 tsp. salt 


Mix together and marinade i hour. 


CRANBERRY GLAZE Mrs. Russell Olson 
imi@weckanperry sauce 1 “E; -cocnstercn 
3/4 C. barbecue sauce 2 T. cold water 
3/4 C. apple or pineapple juice 


In small saucepan, combine cranberry sauce, barbecue 
sauce and apple juice; bring to boiling. Reduce 
heat and simmer 10 min, Combine cornstarch and 
water; stir into cranberry sauce mixture. Cook and 
Stir till mixture thickens. Pour over fresh hams, 
pork chops or ribs. 


KKKKEKKKKKEEEKK 


Don't be discouraged by failure or satisfied with 
success, 
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G. J. Robertson, Co., Inc. 


Phone 556-3745 


P. O. Box 55 
ROLESVILLE, N. C. 27571 


LEE ELECTRICAL SERVICE 


Residential and Commercial Wiring 
Statewide License No. 3397 
P. O. Box 894 WAKE FOREST, N. C. 


PHONE 556-3385 


ROYAL COTTON MILL COMPANY 


WAKE FOREST, NORTH CAROLINA 





P. D. Weston’s 


Hardware 


EVANS LUMBER COMPANY 
ROUGH AND DRESSED LUMBER 
WHOLESALE AND RETAIL 
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ASPARAGUS CASSEROLE Mrs. Guy Hill 

3 (9 oz.) pkg. asparagus Zale 1 Lour 

726. grated cheese 72 1csps salt 

Perel tocht cream toasted bread crumbs 


Cook asparagus according to directions, drain , 
melt butter in Sauce pan, stir in flour, Cook over 
low heat until mixture is golden, Stir in sait and 
cream, Cook stirring constantly until mixture 
bepbles,, Add cheese and stir until it melts. Place 
asparagus in shallow dish; pour sauce over and bake 
15 min, Sprinkle with toasted bread crumbs. 


ASPARAGUS CHEESE CASSEROLE Mrs. R. N. Grimes 


Butter baking dish. Alternate layers of asparagus 
grated yellow cooking cheese, nuts(almonds are 
especially good), and a medium cream sauce. Top 
with cracker crumbs and grated cheese, Bake 30 min. 
Ai OU, 


ASPARAGUS CASSEROLE Mrs. Robert Olsen 
imeaneesparacus(1 1b. cut up, drain, save juice) 

1 can mushroom soup 1/2 1b. Sharp cheese 
Salt and pepper 20 saltines 


3 hard cooked eggs, diced 


2 qt. casseroleewlayers as followSeecrackers , 
asparagus, cheese, soup, eggs, crackers, Repeat. 
On top pour 2 T. asparagus juice and enough milk 
to bring liquid almost to top. Bake uncovered at 
Doo 00. 50 Min. 


KKKKKKK RK RK EK 
RISKY BUSINESS BY Ruth Mason Rice 


It's a risk to have a husband, a risk to have a son, 
A risk to pour your confidences out to anyone, 

A risk to pick a daisy, for there's sure to be a cop, 
A risk to go on living, but a greater risk to stop. 
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CABBAGE SLAW Mrs, Leon Walters 
2qts. shredded cabbage iC. diced celery 
1 smali onion(optional) 1 sweet pepper 
Mopt.. vinegar 2 C. sugar 

1 tsp. salt ty oh. UTM. 


Heat vinegar to boiling; add sugar, salt and turmic. 
SB oursover Cabbage. Cool. Store in refrigerator. 


BROCCOLI PUFF Mrs, Robert Olsen 


Meetoeezjopke, frozen broccoli cuts 1/4 -C. milk 

1 can condensed cream of mushroom soup 

Pez. sharp cheese, shredded (1/2 C.) 

i beaten, erg 1/4 C. mayonnaise 

1/4 C. fine dry bread crumbs 1 T. butter, melted 


Peck ureceoli1 (omit salt), drain; place cuts in 10 
etna 2 eDAaking dish, Stir together soup and 
cheese. Add milk, mayonnaise and egg. Blend well. 
Pour over broccoli in baking dish, Combine bread 
crumbs and meited butter. Sprinkle over soup 
mixture. Bake 350 for 45 min. 


BROCCOLI WITH SHRIMP SAUCE Mrs. John Lyon 
i pkg. cream cheese with chives 1/4 C. milk 
1 can frozen shrimp soup 2 tsp’. lemon juice 


1 or 2 pkg. broccoli 


In sauce pan, blend cream cheese and milk. Add 
frozen soup and heat. Add lemon juice and pour over 
cooked broccoli; bake at 350 for 30 minutes. 


BROWNED RICE Mrs. ira Lee 


3/4 stick butter in a casserole(meited). In another 

bowl mix: 1 C. regular rice, 1 can of beef consomme, 
1 can of beef bouillon soup, 1 soup can of water and 
1 small onion, chopped. 

Cook for. EF. hour,at 425. 
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FORMOSTAN RICE Mrs, Greg Smith 
PEL feecrarice el tsSpee salt 

1 can beef consomme 2 cans water 

3 or 4 staiks chopped celery 1 st. margarine 


1 large onion or 2 medium onions chopped, 


Saute onion and celery in margarine for about 15 
minutes or until tender. Add to rice, consomme 
water ina greased baking dish and cook 350 for 
SOemneat stir every 15 min. and cover dish the last 
15 minutes. Chicken can be placed on top. 


OVEN RICE Mrs, R.A. Snow 


i can cream of chicken saup Aly eseer i Ce 
1 can onion soup 3/4 C, water 
1/2 stick margarine 


Mix together in covered casserole and bake 1 hr. at 
350. 


STUFFED TOMATOES Mrs, Paul Swink 


1/2 C. shredded cheddar cheese 4 med, tomatoes 
4 kT. butter or margarine 1 onion chopped 
174 to, 1/2.C. Italian bread crumbs salt & pepper 


Wash tomatoes and carefully scoop out inside and 
mix with bread crumbs. Saute onion in butter until 
transparent and mix with bread crumb mixture. StuLs 
into tomato shell and cover with cheddar cheese; 
bake at 350 in baking dish until cheese meits. This 
can also be made into a casserole with same 
ingredients and sliced tomatoes. 


WKKKKKKEK 


Freedom of worship should not be interpreted to 
mean neglect of worship. 


Prayer changes us, not God. 
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GRITS CASSEROLE Mrs. J. L. Shearon 
2 C. grits cooked 1/2 C. margarine 

DP Gsyoaz.) roll .garlic cheese 2 eggs 
eta. asclt 


Cook grits as package directs. Add butter and 
diced cheese while grits are stiil hot. Beat eggs. 
Add enough milk to make 1 cup. Add to grits and 
cheese, Bake in buttered 1 1/2 qt. casserole 45 
minutes at 350. 


HARVARD BEETS | Mrs. Ira Lee 
17 ako SUGAT 1/2 Lee cornstarch 
1/4 C. water 1/3 C. vinegar 


So putter 


Mix the sugar and cornstarch. Add this to the boile 
ing vinegar and water; then boil for 5 min. Add 
cooked beets to the hot sauce and iet stand at least 
30 min. Just before serving heat sauce and beets; 
then add butter. 


HARVARD BEETS Mrs, Craige Jones 

1 Gan beets cut in small slices 1 tsp. salt 

2h cornstarch i/4 C, sugar 
3/4 C. .beet juice 1/4 C, vinegar 


Cook all together except the beets until thick. 
Then add beets and a lump of butter before serving. 


GARDEN PEA CASSEROLE Mrs, J, W. Olaver 
1 can garden peas hcl cracker crumbs 


1 can cream of mushroom soup 1/2 stick margarine 


Pour in peas, mushroom soup, and cover with cracker 
crumbs and margarine, Bake at 350 until golden. 


KKEKKEKKEKKEKERE 
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PARTY PEAS Mrs, R.W. Wilkinson 





cans peas (well drained) 
cans cream mushroom soup 
can water chestnuts #sliced 
cans French fried onions 


= NW 


Mix lightly;spinkle with grated cheese, Bake at 
350 for 25 minutes. 








BAKED CORN Mrs. H.B. Northrup 
2yeeycornyel can) ie esugar 

t Ceemilk 2°07. butter 

2 eggs Iv leet. flour 
Etspousalt 1/2 tsp. pepper 


Meit butter in heavy pan; add flour and milk. Cook. 
Add corn, sugar, salt and pepper; heat thoroughly. 
Remove from fire;pour over beaten eggs. Put in 
casserole. Bake 25 minutes at 350. 


WESTERN CORN ON THE COB Mrs. Doug Chaik 

4 or 5 ears of sweet corn 1 tsp. horseradish 

1/2 C. soft butter or margarine iigep.ssalt 

1 T. prepared mustard dash fresh ground 
pepper 


Husk corn and strip off silk, Combine remaining 
ingredients and cream till light and fluffy. Spread 
each ear of corn with a little of the butter mixture. 
Wrap each loosely in foil and bake in a hot oven at 
450 for 2025 minutes, 

TOK IORI RK IK IK 


The Church Needs Today 


More tithes and fewer drives; 
More action and less faction; 
More workers and fewer shirkers; 
More backers and fewer slackers; 
More praying and less straying; 
More burdenbearers and fewer talebearers. 
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CORN PUDDING Mrs. Grady Stephens 
1 can white cream corn 1 T. flour (heaping) 
1 can white shoe peg corn 3 I. sugar 

2 eggs beaten 1a / 2) Connie 


Salt™and pepper to taste 


Combine all the ingredients in a baking dish and 
dot top with butter. Bake 30 to 45 min. at 350. 


CORN PUDDING Mrs. Leonard Kilian 
12or, Lorn iL. tep,, Salt 

2 eggs L/S, tap. pepper 

En Gedo hag We Oy bent LOUT 

I SUE 2. DUtTED 


Mix. Cook in baking dish until firm about 45 min. 


CARROT PENNIES Mrs, Doug Chalk 
1 qt. very thinly sliced carrots 1/4 C. water 
W/2etsp.. dried» basil leaves iy 2 tebe seLL 


2T. butter or margarine 


Heat. oven to 350.. Place carrots in 1.1/2 qt. 
casserole, Sprinkle with basil and sait; toss 
together, Add water and dot with butter. Cover and 
bake 65 minutes, or until tender. 


MARINATED CARROTS Mrs. Y. Bs Clifton 

Ie. Bld. ced carrots 1 med. onion 

Ieereen, pepper D7 oe OL 

1 can tomato soup 1 C. sugar 

3/4 C. vinegar 1 tsp. prepared mustard 


1 tsp. worcestershire sauce 1 tsp. salt & pepper 


Cook carrots,drain and cool. Cut onions, mix with 
carrots, Mix other ingredients together and pour over 


vegetables. Cover and let stand for 12 hours. 
kk RK KKK 
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SCALLOPED EGGPLANT Mrs, Craige Jones 
i med, eggplant 1/8 tsp. pepper 
if2 C. minced onion a aL 

6 T. melted butter SstSp. Salt 

i 1/2 C. crumbled soda crackers 


Peareeecepiants then cut in 1 cubes, Boil with 
minced onion and 2 tsp. salt in 1/2” boiling water, 
in covered saucepan until tender, about 5 min. Drain 
and spread half of cracker crumbs in greased baking 
dish; arrange eggplant and onion on top, then 
sprinkle with remaining 1 tsp. salt and pepper. Top 
with remaining crumbs. Pour milk in corners of 
baking dish letting it trickle through and cover the 
bottom of the dish. Pour melted butter over top. 
Bake A5=minutes at 375. 


SCALLOPED POTATOES WITH CHEESE Mrs. Guy Hiil 

4 med, potatoes i7/2-C. minced parsley 
1/4 C. butter or margarine a Way Nor is 

1 C. minced onion PSD peppes 

1/2 1b. grated cheese 1/2 tsp. paprika 


21/2 C. milk and cream mixed 


Peel potatoes and slice thin. Put in ice water for 
awhile. Drain. Put in layer of potatoes,dot with 
butter and sprinkle with cheese aiong with other 
ingredients. Repeat layers. Bake 2 hr. at 350. 
Save some cheese for the top. Serves: 6. 


SOUR CREAM SAUCE FOR BAKED POTATOES Mrs.J.Pearsail 


1 Cc. sour cream 1 T.. vinegar 
1 T. grated onion aT mL 
le tep, salt 1/2 tsp. sugar 


Combine all ingredients. Heat gently. Do Not 
Boil. Serve hot over baked potatoes. 
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POTATOES MARGARET Mrs; Leonard Kilian 

1 C. sour cream tye oe tak 

1 T. minced onions 1 T. margarine 

5 €. sliced boiled potatoes 2 T. bread crumbs 
salt and pepper 

Combine first three ingredients: sour cream, milk, 


and onions. Put 1/2 potatoes in greased casserole. 
Sprinkie with salt, pepper. Add 1/2 sour cream 
mixture. Repeat layer. Melt butter, add crumbs 
Saoress tO mix, Sprinkle over top. Bake at 350 
for 20 to 25 minutes. Serves: 6. 


SWEET POTATO SOUFFLE Mrs, James Dyer 

4 med. sweet potatoes Zole butter 

Tatsps sais pepper 

dash nutmeg L/eaGeamilk heated 
1/2.C. applesauce 1/2 C. chopped nuts 


2 eggs separated 


Boil, peel and mash potatoes. 1 qt. casserole 
buttered dish. Set in shallow pan of hot water. 
Bake at 350 for 50 minutes. 


SWEET POTATOES CRISP Mrs, Leonard Kilian 

2C. peeled, shredded sweet potatoes if] tspae sade 
1/2 C. sugar Iba Ge Sputtes 

1/2 C. undiluted evap. milk 1/4 tsp. cinnamon 


Crisp the shredded sweet potatoes by covering with 
ice water for 15 min, Drain, Add all other ingrede 
ients. Turn into buttered shallow baking dish and 
bake about 1 hr. at 350 until golden brown. 


KKAEKKKKK 


If you boil eggs in an aluminum pan, add a little 
vinegar to the water to prevent the pan from turne 
ing dark, 
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42 
BEAN CASSEROLE Mrs, J. W. Oliver 


2 cans French fried onions 

2 cans mushroom soup 

2 cans or frozen pkgs. French style beans 

Place in layers in casserole and top with grated 


cheese to taste. Bake for 20 to 30 min. at 350. 


BAKED BEANS Mrs, Leon Walters 





1 lb. navy beans. Cover with cold water and soak 
overnight. Pour off water, cover with fresh water 
wieemiatces pot, bring to boil. As it boils, add 
1/2 tsp. soda. Par boil 1/2 hour until skins are 
loose. Skim off foam as they boil. Drain off this 
Waters ues eeans in baking pot with 1 qt. water. 
To a little water add: 1/2 C. white sugar, 1/8 1b. 
Piet wore yenstick, 3 T. molasses, 1 T. maple 
Syrup, 1 tsp. ginger, 1 1/4 tsp. powdered mustard, 
1/8 tsp. black pepper, 2 tsp. salt, 1/4 tsp. thyme, 
O72ytspeeparsiley flakes. Pour this mixture over 
beans. Keep well covered with water, Bake 6 hours 
at 275. Add water as needed after first 4 hours. 


RICE STUFFED BAKED APPLES Mrs, Russell Olson 

6 baking apples 2. Ce ahoney iC. water 

iveotsp. Led food coloring 3 1. vinegar 

3 cinnamon sticks 1.174 GC. cooked rice 
ar tsporcioves LTS Dutter 1-T, honey 

wei eecurrants L7e2.tep. 1 lavoring 


Peel and core apples and leave whole. To make sauce 
combine honey, water, food coloring, vinegar, cloves 
and cinnamon sticks, Bring to boil. Drop in apples 
and cook about 15 min. turning in sauce occasionally 
to cook through, Combine rice with butter, honey, 
currants and flavoring; toss lightly. Remove apples 
from sauce and place in baking pan. Stuff each 
apple with rice mixture about 1/4 cup for each one, 
Strain sauce and pour a small amount in bottom of 
baking dish. Bake at 450 for 10 min. 
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ITALIAN SUMMER SQUASH 
large fresh tomatoes, s! 
to 4 T, chopped onion 


i, sory ibread,..crumbs 
tsp. salt 


RPrPm wus 


Melt butter in casserole, 


to 6 smali summer squash, 
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Mrs. R.A. Hartsfield 
liced or 1 large can 
sli hes 1 green pepper 
427, Ges 
I2Ge eraved cheese 
1/8 tsp. pepper 


Put layers of squash, 


onion, tomato, green pepper, cheese, bread crumbs, 


salt and pepper on top of butter 
and bake in 350 to 400 oven for 
and continue to bake another 30 


Viet: OStGrc iservings. 


repeat. Cover 
30 min, Uncover 
min, or until done, 


SQUASH SOUFFLE Meso Co Pe -Pishér 
2 1b. summer squash sliced tsps, Sat 
1 to 2 med, onions sliced 2 eggs beaten 
1/2 1b, cheese grated Te sugar 
Si purter melted EC. milk 
Berry flour 
Combine squash,onion, salt and sugaz, Simmer in a 
little water 20 min, Drain weil and mash, Add 
eggs, butter, flour, milk and cheese, Bake in 1 1/2 
quart casserole at 350 for 30 min, Top with onion 
Poiceee Dake) min, Longer, 
SCALLOPED SQUASH Mrs. Andy Hoyle 
2° ©, squash intsp. salt 
1/2 C. cheddar cheese Jails DUTTeL 
5/e, Cigna lk 1/2 tsp. pepper 
1/4 C. bread or cracker crumbs 
Put in 


Wash squash and slice into 1/4 inch siLicese 
sprinkle with cheese, bread crumbs, 
Add milk and dot with butter. 


baking dish; 
salt, and pepper. 


Cook in preheated oven 325 for 45 min. 
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SQUASH WITH SHREDDED ALMONDS Mrs, E.B.Roberts 


2 1b. small yellow squash 2 oz. butter 
1/2 small onion minced Let Flour 
ee cour cream chopped parsley 


1/4 C. almondsebianched and slivered 
salt and pepper to taste 


Boil diced squash in salted water until tender, but 
not too soft. Saute minced onion in butter until 
Slightly yellow, Add to drained squash and season 
with salt and pepper, Adda dash of oregano. Heat 
sour cream, Rub flour with small amount of the 
cream, Stir into the whole a little at a time. Add 
aamonas, Stir until sauce thickens. Pour over 
squash and mix well, Put in a casserole. Put into 
oven for browning, Add parsley or chives just 
before servingesesprinkle over top. 


BAKED SQUASH Mrs. 1.1, Stroud 


Cook in as small amount of water to prevent scorche 
ing the quantity of yellow squash to make 3. cups; 
add to this a scant cup sugar, 2 eggs, 3/4 cup milk 
and 1/4 stick margarine, Beat well and put in 
greased casserole and bake until firm, Cover with 
buttered bread crumbs and bake a few minutes more, 


SCALLOPED TOMATOES Mrs, Charles McCotter 
1 #2 can tomatoes 1 medium onion 

3/4 C, grated American cheese 1/2 tsp, salt 

1 1/2 tsp, worcestershire sauce i lg. cucumber 
2C. soft bread crumbs 


Combine tomatoes, salt, and worchestershire sauce; 
chop onion,add, Slice cucumber, Arrange layers of 
tomato mixture, cucumber and crumbs in greased baking 
dish, Sprinkle with cheese. Bake in moderately hot 
oven, 375 for 40 minutes. Serves 4 to 6. 
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BENNIE’S 
Qrade A Gill 


For INSTANT SERVICE, Call 556-9424 





U.S. HIGHWAY 1 SOUTH OF WAKE FOREST 
Owned and Operated by Buddy and Evelyn Harris 


S & W CHEVROLET, INC. 
Box 231, Wake Forest, N. C. 
Phone 556-3137 
“Where A Customer Meets A Friend” 
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CHEESE WAFERS Mrs, George Mackie 
2 C. grated’ cheese 2cC. Rice Krispies 
2 sticks margarine, softened 26 pet Lour 


dash of red pepper 


Mix grated cheese and margarine, Add flour and mix 
well, Add Rice Krispies and mix: shape into small 
balis and place on ungreased cookie sheet. Flatten 
bali with fork, Bake at 350 for 10 minutes, 


CHEESE BISCUITS Mrs. Greg Smith 
8 T. selferising flour 1 C. grated cheese 


iol. Criusce 3/4 Cs evap. milk 


Cut in flour and Crisco, adding cream. Stir in 
cheese, Drop with teaspoon on greased baking sheet. 
Bake until golden brown or about 8 min. at 450 in 
preheated oven. 


CHEESE WAFERS, STRAWS, OR BISCUITS Mrs, L, Waiters 
1 lb, sharp cheese at room temp, 1. tap. ealt 
Poi. DUiter.or margarine " 1 tsp. baking pd. 
aber tLour(€4-C,) all purpose 

i/74 tsp. red pepper 


Grate cheese, cream with butter, add flour, baking 
powder, salt, and pepper. Form into rolisj;or chill. 
Slice about 1/4 inch. Bake at 400 until firm and 
just light brown. Remove from baking sheet at once 
or they may get too brown, Unused rolls will keep 
in refrigerator for weeks, 


SAUSAGE CHEESE BISCUITS Mrs. Lucille McLaurin 


4 C, Bisquick Mix 1 lb. hot ground sausage 
1/2 1b. sharp cheddar cheese, grated. 


Mix ingredients thoroughly. Roll into balls about 
the size of a large walnut. Dust tops with 
paprika, Bake at 375 about 15 to 20 min. Makes 
approximately 5 doz, These may be frozen, Thaw 
about 15 or 20 minutes before baking. 
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CHEESE BISCUITS Mes oJ. io knient 
1 ib. cheese t72 Ape butter 
1/4 tsp. cayenne pepper Py Usp. ase bt 

2eG. 2 Lour pecan halves 


powdered sugar 


Grate cheese, blend with softened butter. Add 
sifted flour, salt and pepper, Work into dough, 
Roll and cut into small biscuits. Press pecan half 
into top of each biscuit. Bake 10 min. at 400. 
Sprinkle with powdered sugar when cool. 


SAUSAGE PINWHEELS Mrs. gle erie 


Make up your favorite baking powder biscuit recipe 
fyour Owl of céady mix). Roll out to about 1/3 inch 
thickness, Spread the dough with softened pork 
Sausage and roll up as for jelly roll. Cut in 1/2 
inch pieces, Place on a baking sheet and bake ina 
hot oven 450 for 10 to 12 minutes. 


CUCUMBER SANDWICHES Mrs. George Mackie 
1 (3 oz.) pkg. cream cheese i T. grated onion 
i med, cucumber peeled, grated and drained 

bel. Sour cream salt and pepper 
green food coloring {(opt.) bread slices 


Combine all ingredients for filling and stir until 
smooth, Spread on thin slices of bread, cover with 
another slice and cut into desired shapes. 


RIBBON SANDWICH Mrs. Ivey J. Wall;Jr. 


Filling I: Combine 3 oz. cream cheese, green colore 
ing, grated cucumber and mayonnaise. 
Filling II: Combine 1 can devil ham, mayonnaise,red 
food coloring. On slice of bread use filling I,top 
with bread slice; use filling II top with bread 
slice, Freeze and slice in ribbons while frozen. 
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SUGAR NUTS Mrs, James Pearsall 
=» GC. Sugar 1 tsp, vanilla 
Peemiare syrup or 1 tsp. cream of tartar 
B74.) ilk eo bb. butter 

Silas nuts 


Combine ingredients and cook to soft ball stage, 
Stir in nuts and spread on greased surface, 


WUN TUN Mrs, Russell Olson 

Doughee prepare wun tun as you would noodles, Beat 
Ptwerercceitientiy. Add a pinch of salt and sift in 
enough flour to make a soft dough, Roll very thin 


(thinner than pie crust). Dredge with flour to 
keep from sticking. Let remain on the smooth table 
to dry for half an hour, then cut into three inch 


Sjueneceer titling: grind 1 ib. pork or any meat , 
chicken or shrimp filling with a dash of salt and 
watt betereen onion. Use this meat mixture and 
fill the wun tun squares as directed. After meat 
has been placed in the center, fold dough over and 
twist both ends until it resembles a bow tie. 
Deposit each piece carefully into pot of boiling 
water, When wun tun is cooked it will float. These 
are used as Hors d‘oures. 


NUTS AND BOLTS (TV SNACK) Mrs. Ivey J. Wall, Jr. 


1/2 box(small) cheerios 1 can mixed nuts 
i/2.p0x. (sticks). pretzels 
1/2 box (small) Rice Chex 


Toss together and then pour over this, a mixture: 
3/4 C. margarine, 2 T. worcestershire sauce, a 
dash of chili powder, and 2 tsp. each garlic salt, 
onion salt, and celery salt. 


Bake in 225 oven for 1 hour. Stir while baking. 
Keeps forever in tightly sealed cans. 
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DILL PICKLE MUS Ue dee Rae 
12 C. water 4 C. vinegar 

too supar BC, salt 

1 pkg. dill seed l pkg. mustard seed 


Let this come to a boil. Wash and pack cucumbers 
Peeeate. to each qt. add: 

Ieciove of garlic 

DetspD. alum 

4 or 5 bay leaves 
Pour over cucumbers in jars; heat lids and seal, 
When opened keep in refrigerator. Put alum, garlic, 
and bay leaves in jars. 


DILL PICKLES Mrs, Leonard Kilian 
We, Gill seed 1 clove garlic 
1 tsp. crushed red pepper 1/4 tsp, alum 


Miiaieddare jar, Split cukes and fill jar. Cover 
with boiling mixture of: 2 qt. water, 2 qt. 
Meoeeat, ane i cup salt, seal jars. 


CUCUMBER PICKLE Mrs. Harold Wall 
Peeis Cut out seeds, cut in strips (to, have 7 Lbs. 
@aLter, cutting in strips). 2 gal, Water 


2 C. slacked lime. Pour over cucumbers and soak 
24 hours, 

Rinse well, Cover with cold water and soak 3 hrs. 
Drain well, add syrup and let stand over night. 
Boil 30 min. in syrupe= pack and seal. 





Syrup: 
2.0ts, vinegar 4172 Lbss ‘Sugar 
Lisp. Balt i-tsp. celery seed 


Piso. capice (pickling spice) 
Bring to a boil and pour over cucumbers, 


KKKKKEKKEKKKEKRKKKKEKKKK KER KKK 


Prayer lubricates the machinery of life. 
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CRISP PICKLES Mrs. sJ. WW. Oliver 


7 lbs. med, size cucumbers, sliced thin, soak over 
night in water to which 2 C. of slack lime has been 
added. Next morning wash and put in salt water ++ 
which 3 T. alum has been added, Scald in hot water, 
Mix 2 qts. vinegar, 4 lbs. sugar, and 1/3 box 
pickling spices, Add cucumbers to this mixture, 
Boil 30 min. Put in jars and seal. 

*kfor 4 hrs. Bring to a boil in water to 


BREAD AND BUTTER PICKLES Mrs, James Pearsall 


1/3 C, -coarseemed, salt 3 cloves garlic 
4 qts. sliced med. cucumbers SG. sugar 
6 med, white onions, sliced Lee, tsp Waurmeric 


euereen peppers, chopped 2 T. mustard seed 
igiy2 tspesceiery seed 3 C. ciderevinegar 


Dorner parescucumbers; slice thin, Add onions, 
peppers, and whole garlic cloves. Add salt; cover 
Moriscrackea ace; mix thoroughly. Let stand 3 hrs. 
Drain thoroughly. Combine remaining ingredients; 
pour over cucumber mixture, Heat just to a boil. 
Seal in hot sterilized jars. Makes 8 pints. 


PICKLE BEEL PEPPERS Mra. 2. i Bt ed 
2, sugar i qt. vinegar 


1/2 pkg. pickling spices 1. tsp.) salt 

Bring above ingredients to a boil and pour over 
peppers that are sliced in strips and packed in jars. 
Makes 4 pints, 


HOT PEPPER RELISH Mrs, Leonard Kilian 
12 green bell peppers 12 onions 


12 red or green hot peppers 


Chop fine. Cover with boiling water for 5 min. 
Drain and add; 

a C.- vinegar a6, sugar 

3 tsp, salt 
Boil 5 min. Put in jars and seal. 
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CHOW CHOW Mrs. Bruce Keith 


1 gal. chopped cabbage 12 med, onions 

12 sweet green peppers > C. sugar 

12 sweet red peppers 4 T, mustard seed 
5 qts. green tomatoes 1 T. ginger (root) 
3 T. celery seed 2T. mixed spices 
2 Or 3 qts. vinegar 


Run onions, peppers and tomatoes through coarse 
meat grinder. Add 1/2 C. salt. Let stand over 
night. Drain. Put the spices in thin bag. Add 
Sugar and vinegar and make a syrup. Put in other 
ingredients and boil 30 to 45 min. Put in jars. 


GRANDMOTHER'S CHOW CHOW RELISH Mrsug L. Walters 


1 gal. cabbage 1 qt... onions 

1/2 gal. green tomatoes Leto salt 

4 T, white mustard seed 2 iby sugar(4 C.) 
1 T. cinammon or cloves 1/2 gaL vinegar 


Chop cabbage, tomatoes and onions fine. Mix well; 
cover with vinegar. Add spices (tied in cloth). 
Poti so) tin.» Seal injejars. Cover an deep pot 
Wath watéervand boil 5 min. to seal. 


CORN RELISH Mrs, Russell Olson 


Chop one head of cabbage, sprinkle with salt and 
let stand one hour. Boil 12 small ears of corn 
and cut off cob. To the corn add 4 large onions, 
1 large or 2 small red peppers, chop all together, 
add chopped cabbage, cover with a dressing made 

of 1 1/2 qts. vinegar, 1 T. mustard, 2 tsp. salt, 
1 T. celery seed, 1C. sugar. Let all come to a 
boil; then add 1 T. flour and 1 small tsp.turmeric 
mixed together. Cook a few min. Yield: 7 pints. 


15 MINUTE STRAWBERRY PRESERVES Mrs. L. Walters 


Sy, OSL II1es 5 C. sugar LT. “wineras 
Place in pot 3 times bigger than berries and sugar. 
Cook on low heat until sugar dissolves. Boil 15 min, 
at high boil. Set aside. Skim. Can next day. 
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Wake Up Warm With 


ROLESVILLE OIL 


And Be A Warm Friend Of 


HOWARD BROWN 


Dial 556—3143 


Bright Huwwral Home 
The Funeral Home of White: Gars == 


405 SOUTH MAIN ST. 











WAKE FOREST, N. C. 27587 


TELEPHONE 556-5811 


Calvin Ray, Contractor 


Asphalt Paving 


DRIVEWAYS x STREETS * PARKING LOTS 


TELEPHONE 


ROUTE 1 
EXPORT 5-3769 


WAKESEOREST, N.iG. 
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SCRIPTURE CAKE 


Mrs, Helen Atherton Grovier 
State College, Penn. 


eggs Jeremiah 17:11 
f/2eGeemiik Judges 5:25 
C. sugar Isaiah 5:20 
bvetCus flour I Kings 4:22 
2. ecarsins I Samuel 30:12 
2eGactigs Nahum 3:12 
3 T. honey Exodus 16:31 
2C. almonds Numbers 17:8 
f Ppanch, salt Leviticus 2:13 
feey 2eG ir butter Judges 5:25 


2 tsp. yeast 


Spices to taste II Chronicles 9:9 


Finally, follow Soloman's prescription for making 
-a good childwseProverbs 23:14=8 and you will have 
a good cake! 


This is one of the oldest recipes found in this 
book. Mrs. Grovier is now 94 years old and has 
a copy of this recipe in her mother's own hande 
writing. 
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SOUR CREAM POUND CAKE Mrs, Jo L. Knight 
oeCs plain flour 3 C. sugar 

2 sticks butter 1/2 stick margarine or 
6 large eggs Crisco 

i72-t6p, Salt 1/4 tsp. soda 

1/2 tsp. baking powder LC. sour cream 
2tsp. Lemon extract 1 tsp. almond extract 


2 tsp. coconut extract (if desired) 


Cream sugar butter, margarine together; then add 2 
eggs at a time. Add about 1/4 and beat to Cream 
mixture (that is the flour and all ingredients 
above). Then alternate eggs, flour, and sour cream 
until completely mixed weil. Put in extracts, Bake 
in tube pan 1 hr and 20 min. at 325, The time may 
NetyeeccCoraing to oven, Be sure!to sift all dry 
ingredients together weil, 


POUND CAKE Mrs. Richard Hartsfield 
1 172 C. shortening (oléo or butter) 

3 C. sugar 6 eggs 

ie sind Lik Si yeeGreLlouricake or 


ifteps.salt plain) 
2 tsp. flavoring (i lemon, 1 vaniila) 


Have everything at room temperature. Cream shorte 
ening and sugar well. Add the eggs one at a time, 
and’ beat well. Add the salt to the flour, and then 
add to creamed mixture alternately with the milk, 
beginning and ending with flour. Bake about 1 1/2 


hnewcsiat: 525% 
: KKK KK IKK KEKE 


A KITCHEN PRAYER 


Bléss my littie kitchen Lord, I love its very look 

And guide me as I do my best, especially when I cook. 

May the food I prepare, be seasoned from above 

With thy blessings and thy grace, but most of all 
thy love, 

So bless my little kitchen Lord and those who share 
my bread 

Bless its homey atmosphere and all those I have fed. 
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POUND CAKE Mrs, Jesse Hollowell 
peecocks butter 1/216. "CLI Sco 

© GC. sugar 5 eggs 

3 C. Swans Down Cake Flour E/2etspe Baking! pdr, 

oi Geemilk 1/2 tsp. lemon extract 


iyeotsp. vanilla 

Cream butter and crisco: add sugar and cream well, 
Add eggs one at a time, Sift flour before mease 
uring. After measuring 3 C., add baking powder and 
sift 3 times. Add flour and milk alternately. 

Add flavorings. Pour into greased and floured 
POeimche tube pan, BAke at 325 for 1 1/2 hours. 








POUND CAKE Mrs. Henry C, Willis 
Mrs. Bruce Keith 

> targe veges SrG. pl... our 

fc letelee carnation undiluted) 3 C. sugar 

Peesticks butter or oleo i72.C.) Grasce 

2 tsp. lemon flavoring Srtsp. vanilla 


Cream, sugar, butter and shortening together. Add 
eges one at a time, beating well between each, Add 
flavoring, 1/2 of the amount of flour and a cup of 
milk, Beat well; add remaining flour, beating well. 
Pour in greased and floured tubepan, Bake at 325 
for 11/2 hours, Do not preheat oven. Do not open 
oven door while cake is cooking. I use 2 T. corne 
Starch in cup then fill with all purpose (Gold 
Medal) flour. This makes a better texture and a 
lighter cake. Also butter makes a more moist cake 
than oleo. 


KKKKKKKKEKK 


To keep a cake fresh longer, cut the cake in half 
and cut the first slices from the center of cake. 
Then push the two halves together and the cake does 
not dry out on the cut sides. This keeps a fresher 
cake for small families. 
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YELLOW CAKE LAYERS Mrs, James Pearsall 
17/2, butter or margarine leigevo. Sugar 
24/74,.C. sifted cake flour ietsp, sait 

3 tsp. Baking powder IvG, milk 

2 eggs iy e tsp. vanilla 


Stir butter to soften, Sift in dry ingredients. 
meaee/s C. milk; mix until all flour is dampened. 
Beat vigorously 2 min. Add remaining milk, eggs, 
vanilla. Beat vigorously 2 min. longer, Bake in 
2 greased 9 inch round pans, 350 about 30 min. 





QUICK LAYER CAKE Mrs. Trudibell Bedford 
Bacay Cakest our 1/6) Cu, Shortening 

3 tsp. baking powder 2 eggs 

mG, sugar S/AeC. mitk 

1/4 tsp. salt i tsp. vanilla 


Sift together flour, baking powder, sugar and salt 
several times, Cut in shortening. Beat eggs until 
thick and add milk and vanilla, Add to dry mixture, 
Mix well and pour into two 8" pans. Bake at 375 

for, 25 min...Cooil and use your favorite frosting. 


STANDARD CAKE Mrs, Leon Walters 
i. wubter (2 stacks) 2rkJ/ 22°C, Sugar 

4 eggs Luma ik 

Rel Cet ciourtall.jpurpose) 1/2 tsp. sait 

2 tsp. baking powder 1 tsp. vanilla 


Cream sugar and butter. Add eggs one at a time 
beating in well. Add dry ingredients alternately 
with milk, Beat well; add vanilla. Bake in 4 
layers or a sheet. Use your favorite icing. Good 
forvishort cake. ,Freezes,;well, 


to Rk RK 
Religion is like a bicyclee=s when it stops going, 
it falls over. 
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ITALIAN CREAM CAKE Mrs, Carmel Lloyd 


Preheat oven 325 for 25 to 30 minutes. 
rease and flour three cake pans, 


Cream together: 
1 stick margarine (softened) 1/2 C. shortening 
2 C. sugar 1 tsp. soda 5 egg yolks 


Add: 1 small can Angel Fiake Coconut 
Paros WE LOUL 1 C. chopped nuts 1 C. buttermilk 
1 tsp. vanilla or walnut flavoring 
Pold in 5 egg whites (stiffly beaten) 
ICING 
Cream together 12 oz. cream cheese (softened), 
374 stick margarine(softened), 2 tsp. vanilla, 1 1/2 
boxes powdered sugar, and 1 C. chopped nuts. 





THis yields 3 large layers. Caution: Make sure 
layers are thoroughly cool or cold before removing 
from pan and icing, 


MAYONNAISE CAKE Mrs. Russell Olson 
Sift together: PC. tlour(all purpose) 
1 tsp. baking powder 1 tsp. baking soda 

Po 2ep. Sait 174 Crecocea 

In a separate bowl: 3/4 C. mayonnaise 

aeCl, supar Work with spoon till smooth, Add 


dry ingredients alternately with 1 C. water and l 
tsp. vanilla. 

Beat till smooth, Bake in greased 9 inch square pan 
Noemie ake oe UuePprees. 


KKKKKKKKKKEKKKEKEK 


Use maraschino cherries as candle holders on a 
birthday cake. Adds bright color and can be eaten, 


KKEKKKKKKKKKKKKEK 


To prevent a cake from sticking to the plate, 
sprinkle the plate with powdered sugar. 
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EGG NOG CAKE Mrs, Glenn Williams 
Ps Pian flour 3 eggs 

oe oe Sugar Il tspeewaniila 
fetsp., baking pdr. 1 C. egg nog 

iytSps Sait 17a ce putter 


1/4 tsp. nutmeg 


Combine all ingredients in large mixer bowl, Beat 


at low speed about 1 min. Pour into 2 greased cake 
Dans. | Bake at. 350 for 25 to 30 min. 


ICING: 


2/4-C. flour 27 3tG 6) DUTT EY 
tsp. sait PG. suecar 
Is Can COS. nog 1 tgp. vanilla 


Combine flour, salt and egg nog in sauce pan. Cook 
Pemowenedt, Stirring until thick.,.Cool, \ Cream 
butter and sugar. Add flour mixture. Beat until 
light and fluffy. Blend in vanilla. 


ROYAL TROPICARONA CAKE Mrs, Craige Jones 
jeer G. buiter 2 eggs 

1 1/4 C. sugar 2 ls 23C oar 
eco ms Lik 4 tsp. baking pdr. 
74.tesp. salt i tsp. cinnamon 


1 tsp. nutmeg 


Cream butter, Add sugar and beaten eggs. Sift 
flour, baking powder and spices. Add 1/2 of flour 
to first mixture. Add milk, then rest of dry 
ingredients, Bake 2/3 of batter in 2 greased pans, 
to the remaining 1/3 add 1 tsp. cocoa mixed with 
litsp, boilingawater.« Bakerate350. 





Lcings 
20tsp. butter Sitspenstrong eorsee 
i. .tSp..cocoa 1atspi vanilla 


2 C. confectioners sugar | 
Cream ‘butter--add sugar and.cocoa very slowly beate 
ing until light> and fluffy. Add -vanitla & coffee. 
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FRANKLIN NUT CAKE Mrs, Leon Walters 


Lvibee butter 2 tsp. vanilla 

2a. Sugar ' 6 eggs 

aeGelolaan flour 1 tsp. baking pdr, 

1/4 tsp. salt 1/2 1b candied cherries 
1/2 1b. candied pineapple 1 1b. pecans (4 cups) 


Cream butter and sugar. Add beaten eggs and vaniila 
Sift fiour with salt and baking powder, Add 3 cups 
flour and other cup flour with fruits and nuts.Stir 
into batter. Pour into tube pan€liarge) that has 
been greased and lined with heavy duty brown paper. 
Bakewat, 250 for 2 1/2 hours. Let cake cool in pan. 


GRAHAM CRACKER CAKE Mrs. Craige Jones 
Zesticks butter 2 C,. sugar 

> e225 I=eG.awee bunt Lk 

1 box Graham crackers 2 tsp. baking powder 
1 C. chopped nuts 1a Gasecoconut 

Persp, Vanilla 


Cream sugar, egg yolks, and butter, Mix milk and 
Graham Crackers. Beat egg whites stiff and add 
baking powder. Add coconut and nuts, Makes 3 
layers, Cook 350. 


icone. 

1 large can crushed pineapple 
1 box confectioners sugar 

1 stick butter or margarine 


Drain pineapple. Melt butter and confectioners 
sugar, then add pineapple. Put juice on layers to 


make moist. 
ke kok) Wor kN ok O* O* 


Drop a word of cheer and kindness; 
just a flash, and it is gone; 
But there's halfeaehundred ripples 
circling on and on and on. 
James W. Foley 
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Cotton ‘ MV erchants 


BOX 351 
WAKE FOREST, NORTH CAROLINA 27587 


TELEPHONE 919-556-3122 





WOOTEN INSURANCE AGENCY 


John E. Wooten, Jr., C.P.C.U. 
All Forms Insurance - Real Estate 
P. O. Box 1007 
Wake Forest, North Carolina 27587 
Phone: 556-3884 
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WAKE MONUMENT COMPANY, INC. 


TELEPHONES: DAY EX 5-3422 NIGHT EX 5-3200 


Rolesville, V1. ©. 27571 
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OATMEAL CAKE Mrs. R.A. Snow 

Pour 1 1/4 C. boiling water over one C. quick oats. 
Cream together: 17 20G., Crasce 

1 C. white sugar 1 C, brown sugar 


Add 2 eggs, beating after each addition, Whip up 
oatmeal and add to creamed mixture, Add the follows 
ing sifted together: 

iol /oeG, aiour not sifted 1/2 tsp. cinnamon 

ij2 tsp. salt 1 tsp. soda 

ies GSp.. vanilla 


Grease pan. Bake 45 to 50 minutes at 350. 


Topping: 
1 stick butter or margarine i G. chopped nuts 
1 C. brown sugar 1 can flake coconut 


2 egg yolks 
Add enough milk to spread. Spread on cake and 
Droil until light brown, 











APPLE SAUCE CAKE Mrs. Leonard Kilian 

1/2 C.shortening 1/2 tsp. cinnamon 

.. sugar L/a2i. tsp. cloves 

Le Digeece 1/2 tsp. allspice 

1 1/2 C. unsweetened 1 C./zaiseine 
applesauce LoLyY2]:C. Lns 

eave. C. «tiour 2 tsp. soda 

i72 tsp. sait L/2 Cc, botling water 


Cream sugar and shortening. Add egg. Beat well. 
Add apple sauce. Add 1 cup flour and spices and 
salt. Sift in. Add raisins, nuts, rest of flour. 
Add soda and hot water last. Bake 1 hour at 350. 
Cover with glaze. 


Glaze: 
2/3 C. brown sugar 1/4 C. melted butter 
LAS 2Sps..salt eer. emiik 


Mix and boil. Pour on cake. 


KKKEKKKKKKKKKKKE 
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APPLE CAKE 


1/2 C, cooking oil 
C, sugar 

eges 

G. flour 

tsp. salt 


te oO Bh 


Mix oil, egg and sugar together, 


and salt. 


58 
Mrs; 3. Logknight 


tsp. vanilla 

C, diced raw applies 
C, chopped pecans 
tsp. soda 


WwW bd 


bo be 


Add flour, soda, 


Add vanilla,apple and nuts. Pour into 


Povempan. bake at 345 for 1 1/2 hours. 


Glaze: 


1 1/2 sticks margarine or butter 


1/4 C. milk 


IC. brown sugar 


Mix well; boil 10 minutes slowly. Add vanilla to 


Taste- Pour over cake. 


APPLE CAKE 





Seeeo tk L.ysugar 

1 beaten egg 

17 2ansp. almond, extract 
ee 4 Pa flour 
B/4.isp. salt 

1/2 tsp. nutmeg 

ieie. (chopped nuts 


1 small pkg. mixed cut fruit 


Mrs. Craige Jones 


DIRE Rex: 

sp, vanilla 

/2 C. chopped apples 
1 ae BS soda 


1/3 tspe,. cloves 
1 T. light brown sugar 
1 C. small raisins 


Cream butter and sugar, Add egg, vanilla, and 


almond extract. 


Cream again, 


Stir in chopped 


apples Sift flour mixed with salt, soda, and spices. 


Add to mixture and beat weil. 


Add nuts, Pour into 


a greased 8 x 8 pan. Scatter over the top the i. 


light brown sugar 


KkKKK 


Bake at 350 about 50 minutes. 


You do not need more of God so much as that God 


needs more of you. 


He would possess you so that you may possess 


your possessions. 
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STRAWBERRY CAKE Mrstegs LO. Knight 
1 box White cake mix 1 pkg. strawberry jello 
fe@e0e Vanilla extract (small) 


1 C. Wesson oil 4 eggs 
1 C. mashed strawberries 


Mix all above ingredients and then bake: Layer cake 
ere Ceeere Ss) to 35 min. Cup cakes at 350 for 15 
TO°20 min. 


icing: 
1 box 4 X sugar 1 stick butter or oleo 


i/2 C. mashed strawberries(drain) 


Mix well and spread on cake after completely cooled, 


LEMON CAKE Mrs, J<°L. Knight 
3/4 C. butter or margarine 1 1/4 C. sugar 

8 egg yolks 1/4 tsp. sait 

@uve C. cake flour (plain) 3/4 C. milk 

3 tsp. baking powder DT Sps vanilla 

1 tsp. grated lemon rind 1 tsp. lemon juice 


Preheat oven to 325. Cream butter with sugar until 
light and fluffy. In separate bowl, beat egg yolks 
until light and lemon colored; biend into cream 
mixture, Sift together flour, baking powder and 
faire mestityas times.. Add sifted ingredients in 
tiaras, ealternating with milk. Beat ther batter 
thoroughly after each addition. Add vanilla, grated 
lemon rind and juice and beat 2 min. Bake in 
greased Tube Pan (or Bundt Pan) for 1 hr. or until 
straw inserted in center comes out clean. You may 
bake in 3 greased 9 inch large pans at 350 for 25 
min. ‘Serves 16 

LEMON FROSTING: 

2 C. Confectioners Sugar Juice of 1 lemon 

1/4 C. soft butter or marg. 2 tsp. cream 

Grated rind of 1 lemon 

Combine sugar, butter; beat in juice and grated 
lemon rind. Add cream to spreading consistency, 
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ORANGE SLICE CAKE MrseoU, Us) Knight 

PC] DuULter Or margarine 2C, sugar 

4 eggs 1 tsp. soda 

enc, buttermilk 1/2 ib. dates, chopped 


woe, all purpose flour 2 C. chopped nuts 

1 1b candy orange slices, chopped 

1 can flaked coconut Peuytresh orange ju, 
2 C. powdered sugar 


Cream butter (or oleo) and 2 cups sugar until smooth. 
Add eggs, one at a time and beat well after each 
addition. Dissolve soda in buttermilk and add to 
creamed mixture. Place flour in large bowl and add 
dates, Orange slices and nuts. Stir to coat each 
piece, Add four mixture and coconut to creamed 
mixture, This makes a very stiff dough that should 
be mixed with the hands, Put in a greased tube pan. 
Bake at 250 for 2 hr. Combine orange juice and 

4 x sugar and pour over hot cake, Let stand in pan 
over night. 


PINEAPPLE UPSIDE DOWN CAKE Mrs, Craige Jones 


Grr. butter 2/3 C. brown sugar 
1 1/72 C. crushed pineapple, drained 


Batter: 1 C. pineapple juice 1/3 C. shortening 


1/2 Cy sugar 1 egg unbeaten 
Peel 4s ot our 1 tsp. vanaita 
11/2 tsp. baking powder 1/4 tsp; Salt 


Meit butter and spinkle sugar on it, Add pineapple. 
Pour batter on top of pineapple. Cook 350 for 30 
to 35 minutes. 


KKEKKKKKKEKKKEK 


One cannot be loyal to Christ without being 
loyal to His Church. 
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PRUNE CAKE Mrs, G.C. Horner 
Py aa. Supar ty 24 teD., Salt 

1 C. wesson oil 1G. nuts 

eg OUT 1 °C. butternilk 
i -€. prunes 3 eggs 

lersp.. Soda 1 tsp. spice 


Il tsp. nutmeg 


Sift dry ingredients, Add to oil: eggs, soda, and 
milk, Add prunes and nuts last. Cook at 350, 


Sauce: 
1 C. sugar 1/2 C. buttermilk 
Des. Soca 2 tsp. butter 


2-SD.. SYLUYP 


Cook until forms soft ball. Pour over cake while 
warm, 


NO#-BAKE FRUIT CAKE Mrs. R.A. Snow 








Ingredients for 6 lb. cake, 
6 (1/3)1b. packs of Honey Grahams 2 tsp. nutmeg 


1 tsp. ground cloves 2 tsp. cinnamon 

3 C, seedless raisins l/2 C,. finely cut mates 
21/2 C. mixed diced fruits and peels for fruit cake 
1 1/2 C. broken walnuts 1 C,. evaporated milk 


12-C. water 


Line all surfaces of a 9 inch tube pan with waxed 
paper. Roll the Honey Grahams to a fine crumb 
between two sheets of waxed paper. Ina large bowl, 
mix together crumbs, cinnamon, nutmeg, cloves, 
raisins, mixed fruits and walnuts. Combine milk and 
water, Add to crumb mixture and knead until all the 
crumbs are moistened. Press firmly into the lined 
pan, Additional cherries and walnuts may be added 
aS a garnish, Cover tightly. Chill two days before 
Slicing to allow the flavors to blend through the 
cake.: Turn out and. glaze, if desired. Keep in the 
refrigerator. 
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FRUIT CAKE Mrs, Bruce Keith 

2 sticks oleo 2C. sugar 

3 eggs OE ere ioe, TL OUr 
1 box raisins i ib; cherries 
Sib, mixed «fruit 1 can applesauce 

4 C. pecans 1 tsp. cinnamon 

i tsp. ‘cloves 


Bake at 250 for 4 hours, 


YUMMY CHOCOLATE CAKE Mrs, Robert Olsen 


Cream f*ctp sugar and 1 stick of oleo. 

Mix 1 cup flour, 1 T. baking powder, and a pinch 
of salt. Add to olec. mixture. Add 4 eggs one at 
Sugemesebea ine atter each. Add 1 (1 1b.) can of 
Ciocolateusyrup, Bake in a long pan 25 min. at 350. 


Icing: 

fh oF sugar J stick oleo, 

4 oz. evap. milk 

pe wmeeto port. boil 1 min. “Add 1/2 °C. chec. thips. 
Mix to melt. Beat. Pour over warm cake, Add nuts 
if desired, 





CHOCOLATE CAKE Mrs. °Y, BerCiir ten 


Cream 1 stick of margarine and 1 cup of sugar. Add 
4 eggs one at a time, alternately with 1 cup sifted 
selferising flour. Add a #1 can of Hersery Choc. 
Syrup and 1 tsp. vanilla. Pour into 2 (9 inch) 
cake pans. Bake at 350 for 30 min. 


Frosting: 
Mix and boil 1 minute: 2 C. sugar, 1 stick margarine, 
io oeocecoasand 1/2 C. milk. Add 1 tsp. vanilla 
flavoring and let it cool, Beat until thick enough 
to spread, 
Tok eK ek 

Go to church, to quiet the voice within you which 

says, "You ought.” 
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CHOCOLATE SHEET CAKE Mrs, Nash Underwood 
Bring to boil over low heat: 
1 C, Wesson oil 1 C. water 
1 stick oleo 4 T. cocoa 
Add to this: 
21Ca, fiour : if21Ge buttermilk 
2 Cs. Sugar 1 tsp. soda 
2 eggs ivtspo. Vanilla 
Beat well. Pour in 13'' x 9 " ungreased pan, Bake at 


350 for 40 to 45 minutes, Five minutes before cake 
is done, mix together: 1 stick olec, 4 T. cocoa,and 
oye Ceemaik,, Boil slowly. Beat-in one box 
Powdered susar sifted and 1 tsp. vanilla. Stir in 
iwoemeewonpea nuts, Pour over hot cake. May add 
teeumibeakea coconut to icing, if desired. 


CARROT CAKE Mrs, Andy Hoyle 
Pea/4oC.42cooking oil 2 CG. Sugar 

4 eggs Peue le lour 

1 tsp. cinnamon 2 tsp. baking powder 
17 euitSp,4soda 1/4 sat 


1 C. chopped nuts 


Sift dry ingredients together. Mix all ingredients 
and add 2 cups shredded raw carrots. Bake at 350, 
for 35845 min. Cool and remove from tube pan. 
Spread with icing. 


Icing: 
3 0z.,pke cream cheese 1 box powdered sugar 
Milk enough to make spreading consistency, 


KKKKKKKKKKKKKKKKEKK 


Here, O my Lord, I see Thee face to face. 
Here would I touch and handle things unseen; 
Here taste again the immeasureable grace, 
And alli my weariness upon Thee lean. 
esHoratius Bonar 
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OWEET POTATO CAKE 


1/2 C. margarine or butter 

1 CC, cooked, mashed potatoes 
2 tsp. baking powder 

1/2 tsp. cinnamon 

2 C. all purpose flour 

1/4 tsp. cloves 


lyetGe nuts 


Cream together the margarine and sugar, 
eges thoroughly one at a time, 
Sift together the dry ingredients and 
Add the nuts. 


potatoes, 
add alternately with miik. 


Mrs, Vassar Snearse 
i C, sugar 

2 eggs 

1/4 tsp. soda 

1/2 tsp. nutmeg 

t72 tsp. salt 

bye CG. mk 


Beat in 
Blend in the sweet 


Mix well, 


Bakésin Wax paper lined pan 13 x 9 x 2 at 350. May 
be iced with caramel icing or cut in squares and 
served with orange or lemon sauce. 


SWEET POTATO CAKE 


C, sugar 
COs butter 
C. hot mashed patatoes 


tsp. baking powder 
Poveweraced. chocolate 


UNF EE be 


Mrs, R. N. Grimes 
1/2 C. sweet milk 
iC raisins 

er. tour 


fop.weach ef: cinnamon, alispice, and nutmeg 


4 Co bpiack walnuts 
4 eggs 


Flour nuts and raisins with extra 1/4 C. flour. 


Bake 1 hr. 
BUTTER QUICK COFFEE CAKE 


2C. selferising flour 
17 2-C; eseorte butter’ or oles 
iC. mak 


Heat oven to 350. 
and sugar, add butter, 
Pour in pan, 
Bake 35 min, 
Topping: 
are ?riour 

1 tsp. cinnamon 


ess; 


to 40 min. 


Grease Square pan, 
and milk. 
Mix topping and sprinkle over batter, 


Or until a straw comes out clean. 


Mrs. Paul Bunn 


Gs 
1 egg 


sugar 


Srinet pour 
Beat 2 min. 


2°T; soft butte 

1/4 C.brown sugar pk. 

1/2 C. coconut and/or 
nuts 
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MOTHER'S CARMEL ICING Mr Sci vC Yes. Wall Jt. 
2 C, brown sugar (packed) PABA RG ACW es 

3/4 C. milk 1/2 tsp. vanilia 

joi DULL er 


Combine sugar, Karo, milk in sauce pan, Cook at 
medium heat until it forms soft ball in cold water. 
Add butter and vanilla. Beat until cool and 
Spreadable, 





WHITE BIRTHDAY CAKE ICING PtSi | Hee eeieoue love 
1/4 C. shortening 1 1b, confectioner's 
L2ctsp. salt sugar 

1/3 C. warm water 2 tap. wanitla 


Combine shortening, salt, vanilla, and 1/3 of sugar, 
creaming well, Add about i/3 of warm water, mixing 
well. Continue to add sugar, then water, mixing 
well after each addition. If icing is too thick 

to spread easily, add smali amount of warm water, 

or dip knife into warm water, then smooth icing 
over cake, Use this icing in cake decorator set or 
add "store bought"? decorations. 


POOR MAN'S FROSTING Mrs. Russeli Olson 





Mix in double boiler: 
8 isi fleur 1/2i1Ge mLk 
Make paste and let cool. 
Cream together in bowl: 
72, putter or marg.. 172 C. shortening 
1 C. confectionary sugar i tsp. vanilla 
Add paste to mixture in bowl and beat, Extra 
frosting made can be kept in refrigerator. To 
soften leave out in room temp. then beat. 


KAKKKKKKKKKRKEKKK KK KK KK 


Money can build a house, but it takes love 
to make it a home. 
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FRESH APPLE CAKE Mrs, Bruce Keith 
3 C,. chopped raw apples 2 C. sugar 

Peiye C. weg. cooking ‘oil 3 eggs 

gee GC. aeitted’ all purpose flour TocSiea saat 
2 tsp, baking powder 1 tsp. soda 

1 C. chopped black walnuts or pecans 

1 tsp. vanilla 


Peel apples, chop and set aside. Pour oil in large 
mixing bowl. Add sugar and eggs and heat well. Sift 
toegether flour, salt, soda, and baking powder, 
Gradually add to creamed mixture. Add vaniila. 
Gently fold in apples and nuts. Pour into a greased 
PGeiicwetuce=pan. ~Bakevat 350 for 1 hour, or until 
done. Can also be cooked in 13 x 9 x 3 inch loaf 
pan, When cool, remove from pan and put on sugar 
Ame. 


Sugar glaze: 
1 172 C. sifted 10 X sugar 3 T. water 
tsp. vaniila 


to 


Mix together and drizzle over apple cake (if too 
stiff add a little water). Decorate top with nuts 
if desired. 


WHITE CHOCOLATE CAKE Mrs. Ralph Testerman 
1/4 ib, White Chocolate 1/2 C. betting water 
i Cy butter*or margarine 2C. sugar 

4 egg yolks, unbeaten 1 tsp. vanilla 

Vrive Go sifted cake fleur 172: tsp. salt 

1 tsp. baking soda IG. beetermiik 


4 egg whites, stiffly beaten 


Shave chocolate and melt in boiling water. Cool. 
Cream butter and sugar until fluffy. Add egg yolks, 
one at a time, and beat well after each. Add melted 
chocolate and vanilla, Mix well. Sift together flour, 
salt, and soda, Add alternately with buttermilk to 
chocolate mixture, beating after each addition until 
smooth. Fold in beaten egg whites; pour into three 8 
or 9 inch layer pans,lined on bottoms with paper, 
Bake at 350 for 30 to 40 min. Cool. Frost tops only. 
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CHOCOLATE CHESS PIE Mrs, Guy Hill 
3 eggs 1 tsp. vanilla 
Tepe Picur Zhi. DUttEL 
2/3 small can of milk L773, Co cotea 
Ge sugar 


Beat eggs and mix all ingredients together, Pour 
in unbaked pie shell. Bake 25 to 30 minutes at 
350; 


CHOCOLATE PIE Mrs, Charles Williams 
LSC} mek ale eo roux 

i -Ge sugar i tsp. vanilla 

3 eggs 1/4 stick margarine 


3 ESeCOCO]: 


Combine -all@above ingredients, but egg yolks. 
Beat them well before adding to first mixture. 
Cooweon top of stove until thick, stirring 
COnsrantiy.s “Pour into unbaked pie shell. Preheat 
oven to 425 and bake pie until crust is a light 
brown. Top with meringue made from the 3 egg 
whites, which have been beaten until stiff. Add 

3 T. sugar(or to taste) and beat well. Place in 
oven again and brown at 350. 


SOUTHERN LEMON PIE Mrs, Guy Hill 

tae CS Ssugar i/3-C. ‘pastry weleus 
3 eggs, separated 1 1/4 C. water 
juice of one lemon dash of salt 


grated rind of one lemon 


Place in double boiler the sugar and 1 cup water. 
Add butter and salt, Blend flour with the remaine 
ing 1/4 C. water. Add to the sugar and water. 
Then gradually add beaten egg yolks and let cook 
until it thickens, Remove from heat and cool. 
Add lemon juice and grated rind. Put in baked 
pie shell and place on top the well beaten egg 
whites to which 2 T. confectionery sugar have 
been added, Bake in slow oven at 300 until 
meringue browns. 
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LEMON MERINGUE PIE Mrs, Harry Northrup 
ieiy7e. 0. sugar 4 egg yolks 

1 1/2 C. boiling water grated rind of 2 lemons 
‘1. teornstarch t/2 C., lemon juice 

att fiour 2erspas DUutter 


Mix cornstarch, flour, and sugar. Add water 
Svierenesconstantily. Stir until mixture boils and 
cooks 20 min. in double boiler. Add butter and egg 


Wolke, COOK 2 min. .Then add rind and juice of 
lemon. Fill baked pie shell,spread with meringue 
and bake in 375 oven until delicately brown. For 


meemeretattang use 5 T. flour and 5 T. cornstarch. 








LEMON CHESS PIE Mrs suas (he CO Onve tS 
Juice of one lemon Pec wesurad, 
2 eggs, separated 17 d20 DULLES 


Cream butter and sugar. Add egg yolks and juice, 
Beat whites stiff and fold in, Add grated lemon 
rind, Pour into unbaked shell and bake at 325 
until pie crust is brown and mixture looks thick. 
Takes approximately 30 minutes. 


LEMON CUSTARD PIE Mrs. R. A. Snow 

2C. sugar 1/4 C. melted butter 
Boi. corn meal 174 Cy mite 

om T.eflour 1/44 Ce lemon, juice 

4 tsp. grated lemon rind 4 eggs, unbeaten 


Mix sugar, corn meal, and flour. Add eggs, one at 
a time and beat well after each. Stir in butter, 
milk, lemon juice and rind and mix well. Pour 
mixture into pie pan lined with unbaked pastry. 
Place pan on shelf in middle of oven and bake at 
350 for 45 minutes or until firm, Allow to cool 
before cutting. 

KEK KK KKK KKK KK KE KK KK RK 


When God shuts a door He opens a window. 
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PECAN PIE Mrs. Js ibs Knight 

Mrs, R. N.Grimes 
3 to 4 eggs” 1 C, dark corn syrup 
i772 CG. Sugar 1/4 C. melted butter 
1/4 tsp. salt 1 C. whole pecan meats 


1 tsp. vanilla 


Beat eggs, add sugar, salt, and vanilla, Beat 
lightly. Add syrup and butter, Place pecans in 
bottom of unbaked crust, and add filling. Bake 


in moderate oven at 350 for 50 to 60 minutes. 


RITZ CRACKER PIE . Mrs, Pauline Hobgood 





3 eggs whites, stiffly beaten. Add«1..C. sugax, 
Py2atspeevensiia, 1 tsp. baking powder, 3/4 C. 
chopped walnuts, and 14 Ritz crackers crumbled, 


spread in 10" buttered pie pan. Bake 35 min. in 
325 oven. Turn offmmleave in oven 10 min. 

When cool, add 1/2 pt. whipped cream, Refrigerate 
24 hours, Shaved chocolate looks pretty on top. 


CHERRY PIE Mrs, Leon Walters 
ie Ca slgar 2/3 stick oleo 


cam sour, pitted cherries 
Pow t LOU OL). /4.C., cornstarch 


Mix as listed in heavy sauce pan. Cook over 
medium heat until thick and bubbly. Pour into 
double uncooked pie shell and brown in oven at 
400. 


STRAWBERRY PIE Mrs. R.W. Wilkinson III 


2 small pie crusts 3 .T. “ernstareh 


1 pkg. strawberry jello iif 2C, sugar 


Put berries in crust. Place ingredients in pan 
and cook until clear. Add jello. Set off stove 
and cool... Then pour over berries. Chill, 
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STRAWBERRY PIE Mrs, Trudibell Bedford 

1 pkg. Dream Whip 1 C, boiling water 
mmoLoz, pkgs. Cream cheese i pt, (strawberries 

1/2 C. sugar 3/4 C, strawberry juice 
1 pkg. strawberry jello 2 pie crusts 


Sweeten strawberries, Dissoive jello in boiling 
Mater. eAdd strawbetry juice. Chiil until slightly 
thickened, Fold in strawberries. Prepare Dream 
Whip as directed on pkg. Whip cheese until soft 
and beat in sugar, Blend into whipped mixture. 
Bake. crusts, and cool. Pour in Dream Whip mixture 
first and spread to edges of pie shell. Then pour 
Strawberry mixture into middle of shell and push 
toward edges, leaving some white mixture around 
edges and under bottom. 


APPLE CRUMB PIE Mrs, Ivey Wall 


® to 7 tart apples or 2 #2 cans (5 cups) sliced 


pie apples drained 


a 9" unbaked pie shell i 2a, sugar 
3/4 C. enriched flour 1 tsp. cinnamon 
ie Gi butter ly2.C. sugar 


Arrange apples in unbaked pie sheil, Mix 1/2 C. 
sugar with cinnamon; sprinkle over apples. Mix 
ieeeG, suear With flour; cut in butter tall 
crumbly. Sprinkle over apples, Bake in hot oven 
until done or 40 min, at 400. May top with 
whipped cream when cooled, 


JAPANESE FRUIT PIE Mrs, Andy Hoyle 
Mrs.) Ja (ES Rnighe 


1 stick melted butter 


LC. sugar LyOvC.e raisins 
2 eggs Iy2eG. pecans 
i142 .C coconut 1 tsp. vinégan 


Bake in unbaked pie shell for 30 to 35 minutes 


in preheated oven at 325. 
KIKKEKKEKRKK KKK KK KKK KK 


Sow a seed and reap a thought. 
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BANANA CREAM PIE Mrs, R. N. Grimes 
1/4 C. cornstarch a/ &,Causugar 

3 slightly beaten egg yolks 2 T. butter 

1/4 tsp. salt 1/2 tsp. vanilla 
2 or 3 sliced bananas 2 GL 


Mix cornstarch, sugar, and salt, and gradually add 
milk. Cook in double boiler until thick,stirring 
constantly (about 10 min.). Slowly add small 
amount of egg yolkseethen stir this into remaining 
MOcemixture, Cook 5 min. Add butter and vanilla. 
Slice bananas into cool baked shell, Pour cooled 
custard over this, Garnish with whipped cream and 
banana slices, 


COCONUT PIE Mrs, Bruce Keith 
meet 72, Sugar 2737 C.e Milk 

parame ttéed rbutter 2 eggs 

iG. ‘coconut Mp. ef four 

Lotsp. vanilla 


Sift flour and sugar, add eggs, beat till fluffy. 
Add milk and vanilla. Add coconut, Pour in une» 
baked pie shell. Bake at 325 for 55 min, to 1 hr. 


NO#CRUST COCONUT PIE Mrs. Doug Chalk 
4 eggs oe hk 

2 °C, sugar 1 T, vanilla 

i7fo wstick soft: butter 2 cans coconut 


1/2 C. selferising flour 


Beat eggs well; add sugar and soft margarine, and 
beat well, Blend into the above self-rising flour 
and milk. Add vanilla and coconut and mix well, 
Pour into greased pie pans. Preheat oven to 375. 
Bake 30 min, Makes 2 pies. 

eR K KK AKAIKE KK KK KEK KK KK 
"A Bell Is No Bell Till You Ring It. 
A Song Is No Song Till You Sing It. 
And, Love In Your Heart Wasn't Put There To Stay. 
Love Isn't Love Till You Give It Away." 
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COCONUT=PINEAPPLE PIE Mocs, Re A, Snow 
1 stick butter 210, Sugar 
1 smali can pineapple 4 eggs 


1 can coconut 


Cream 1 stick of butter and 2 cups of sugar well. 
Add 4 eggs, one at a time, then drain one small 
can of crushed pineapple and add to mixture, Add 
1 can of coconut. Put in 2 unbaked pie shells. 
Cook in oven at 400 until browned and set. 


CHESS PIE Meso, H.yC.) Wiltas 
6 large eggs 2 Te Vinerar 

ot. vanilla 2 stacks Dutter 

3 C, sugar pinch of salt 


Cream butter and sugar; add well beaten eggs,vinegar, 
Tretia suand salt. Por anto 2 pie shells, 
Bakewate300-for-—10 min. then bake at.325.for 

35 min. Total baking timewe45 min. 


PECAN PIES Mrs, Fred Byrd 

il box light brown sugar 2.e2es 

2°T, f£ our 1/2 C. melited butter 
VPA eS oils 2 tsp. vanilla 

2 unbaked pie sheils a GC, pecans 


This recipe makes two pies. Mix all ingredients 
together and pour into unbaked pie sheil, Bake at 
350 until amost firm, 


sede fede ke KeeK KRIKRRRRRRERAANEK 


Be stich a man, live such a life, that 


if every man were such as you and 
every life a life like yours, this 
earth would be a paradise. 


eePhillips Brooks 










wnt cs att it 


eye 3 s. . Yas " 

says * a sees eanesl 
_ theses: as? i ; 
ei fow ¥syog To Bove § bons zstiud to wotsad ier: 

blame ont che2h asdy, , obi sote ofa \ espe e ‘bbs 
bbA . 220% nEm oF dle ios siqqssniq:” badass to" rey 
sSiisde io beteday © ab 3uT © steriedou. joinéae on 
Toy hea” peswersd Siteu, ded ‘9 neve ab oad” 


7 

a 
% i } 
a 


pci itt SO. ew ars emi : 


tease .T Ss | 29% seek ‘ 

xeddud saab rg Si tiling of Ms 

tise ta donig vegua ms a ii 

. . a rr wed 

a@oean re set 5 fi baad el aw BBs - epile: a3 19tiad ABST BF 


-elisné sig S otar' sue  .jiew bas Wht 
: 20% Ese ii sded cedt ,amim OL 103-002 sa° 


—— 


ehh 


a>” phim Chanel F ge tdar nie «im be a ey 
1 _ 
biel Sea® ‘ii z eRlG = i 
“33° 6  ague ‘owond Pegit sed te 
ITT! hetlsa so Gis : ~ ee a ae 
clitray atep g % ; tiim .5 S\i+ # 
:, winbag O26. 1. Sthede he rieamiess oat 


Ainatliezyct [fe 2k aeky ‘ony eodamw Sqiss% efor \ 
+e etme shige ae bodadau wise tog bna asdrogos | “yy 


‘ rans. } Tagme Litnu cle 
¢ a 
g eeeplirentysienoesuaniicieen 


os ; 





KEITH’S SUPER MARKET 


Corner Brooks & Elm Street 
Wake Forest, N. C. 
4 


¢ SERVING WAKE FOREST AND 


SURROUNDING COUNTIES OVER 30 YEARS 6 


WHERE LOw 
PRICES 
ARE A HABIT 


PHONE 
556-3133 





NORRIS BAILEY 
& SONS 


COMPLIMENTS 


Groceries-cas zou | OF A FRIEND 


ROUTE 2, YOUNGSVILLE, 
WAKE FOREST, N.C. 


N.C. 


PHONE 556-5913 
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BeEPLE CRISP Mrs. H. B. Northrup 








4C. sliced cooking appies Lote BLOur 

CG, wolied oats, uncooked lreemon juice 
173 C. meited butter or marg Lfeetspu Sait 
1 C. brown sugar 1 tsp. cinnamon 


Put apples in shallow baking dish, Sprinkle with 
lemon juice, add butter and mix. Combine dry 
ingredients until like crumbs, Sprinkle over 
apples, Bake at 375 until apples are tenderesw 
about 30 min. 


APPLE CAKE DESSERT Mrs, James Pearsall 
1/4 C. butter Cee ie at 

tL egg 2 IT, water 

LG. ff Lour i tsp. nutmeg 

21/2 C, chopped apples 1 tsp. cinnamon 
be. ants 


Cream butter and sugar. Beat in egg and water. 

Saft dry ingredients together and add. Stir in 

apples and nuts. Pour into 9 inch buttered pan, 
Bake at 350 for 45 min. Serve with ice cream er 
whipped cream, 


YUM YUM Mrs. Leonard Shearon 
3 C. Graham cracker crumbs 8 oz, cream cheese 
1 stick melted butter or oleo L/S, Coe Sugar 


twlarege or 2 small pke. Dream Whip 


Mix butter with crumbs. Use 1/2 mixture for bottom 
eristean Loen9 sench span, 

Prepare Dream Whip: 2 pkg-dream whip, 1 C. cold 

milk and 1 tsp. vanilla, 

Add cream cheese and sugar to Dream Whip, Mix well, 
This makes a smooth creamy mixture, Spread half on 
crust.) Spread: tecan blueberry or cherry pie filling. 
Spread second layer of whipped cream mixture. Top 
with- crumbs. Chill. May. be frozen. Slice and serve. 
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FAMILY GINGERBREAD Mrs, Paul Swink 
1/2 C. butter and shortening mixed 

ive sugar 1 egg 

1 tsp. ground cinnamon 1 C. molasses 

1 tsp. ground ginger Civ er Cet lous 
1/2 tsp. ground cloves lel /2bspsesoda 
feo voL Water 1/2 Le pmes aia 


In electric mixer, cream shortening and sugar; add 
beaten egg and molasses. Add dry ingredients which 
have been sifted together, Add hot water and beat 
until smooth, Bake in a shallow loaf pan (13 x 9 x 

2) at 350. for about 40 or 45 min. Yield: 15 servings. 


QUEEN PUDDING Mrs, Craige Jones 


Mix te t/2~C, bread crumbs and 3 C, sweet miik3; let 
it stand about 30 min. Add 2 egg yolks, 1 tsp, 
Teieeit woot, SUPAT andie tsp. butter. 

Mix weli and cook (until thick) at 400, Remove from 
oven and cool, Then add a layer of damson preserves 
and meringue made from the 2 egg whites. Brown 
meringue for 10 to 15 min. at 325. 


STEAMED FIG AND DATE PUDDING Mrs.9b, 0, Gilde 
Cream: 
Oe DUEL CET Lfe-Co male 
2 C. light brown sugar 1/2 tsp, nutmeg 
ADD: 
3 eggs, lightly beaten 1/2 tsp. cinnamon 
3 C. bread crumbs 1 T. orange marmalade 
Series cur fane LC. dates. clit tine 


Mix well, fill buttered and decorated 2 1/2 qt. mold. 
Cover and steam 3 hrs. Serve with ice cold frum. 


RUM CUSTARD SAUCE: 

Scald 2 C. milk with 1/2 C. sugar; add a pinch of 
salt, Add milk gradually to 6 beaten egg yolks 
stirring constantly. Cook and stir in 1/4 C. rum, 
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HEAVENLY RICE Mrs, R3A. Snow 

172°C. uncooked rice 1 C. crushed pineapple 
Te(set72 oz.) pkg. strawberry jello 2 tsp. Vanilta 
i pt. whipped cream 4 C. cold water 

ives Sugar 1 C. hot water 


Cook rice in 4 C.,water until tender, Pour into 
colander and run cold water over rice, Drain. Add 
pineappie and sugar, Dissclve jello in hot water 
Biewacdete rice mixturé, Cool... When it begins to 
set, fold in whipped cream. Add vanilla and 1/2 C. 
nuts if desired, Serves 12. 


CHOCOLATE ROLL Mrs. James Dyer 

O1t. sifted cake flour 6). cocoa 

1/2 tsp. double acting baking powder 1 BSDSSaAE 
3/4 C. sifted sugar 4 egg whites, stiffly 

1. tsp. vanilla beaten 


4 egg yolks beaten until thick and lemon colored 


Sift flour once, measure, add cocoa, baking powder, 
euawsalt, “and sift together three times. Fold sugar 
gradually into egg whites, Fold in egg yoiks and 
vanilla, Fold in flour gradually. Pour into a 
greased paperslined pan, and bake in hot oven 400 
for’ 13 mins*°* Quickly cut off crisp edges*of cake. 
Turn from pan at once onto cloth covered with 
powdered sugar. Remove paper, Spread with frosting 
and roll. 


Filling: 
iveeC etractijelly 1 unbeaten egg white 
2°T. sugar dash salt 


Combine in top of double boiler. Cook over hot 
water beating constantly with electric or rotary 
beater until stiff to form peaks. Beat after you 
take it off heat until spreading consistency. 


KKKKKKKK 
Some say, "the Church'’, Some say, "My Church", What 
do you say? 
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LEMON BISQUE Mrs. R. N. Grimes 

1 pkg. jello «lemon, lime or orange 1/4 C, sugar 
fea wecan Pet milk,chilled iol /4a C.) bos lingewaters 
> 1., lemon juice LO Ate Dp. Salt 


Grated rind of one lemon 
Peace Vanilla wafer crumbs 


Line dish or pan with one half of crumbs, Combine 
jeéilo and water; let cool until thick syrup. Add 
lemon juice to milk and whip, Combine two mixtures 
and add sugar, salt and rind. Mix thoroughly. Pour 
into dish and cover with remaining crumbs. Chill, 
cut in squares to serve. 


MOCK CREME de MENTHE PARFAIT Mrs. James Dyer 


a SE ae Ee 


1 (8 1/2 oz) can crushed pineapple Lioness an 
i7a Co. Karo Jight corn syrup i/2 C,. Water 
1/4 tsp. peppermint flavoring dash salt 

2 drops green food coloring vanilla ice cream 


Combine pineapple, Karo syrup, sugar, water, and 
Seer in sauce pan, Bring to boil, stirring 
constantly. Boil 10 min, Remove from heat, Stir 
in peppermint flavoring and food coloring. Chill. 
Arrange alternate layers of ice cream and sauce in 
parfait glasses. Makes about 2. sauce, 


FRUIT COBBLER Mrs. Greg Smith 
1 stick margarine 1f2 €. sugar 

1/2 C. selferising flour et ole rita 

£/2) C., sweet; milk cinnamon to taste 


Melt butter in baking dish. Mix sugar, flour,milk. 
Pour over margarine. Put fruit on top. Sprinkle 
little sugar on top. Cook until brown at 300.Serve 
hot with a little vanilla ice cream if desired, Can 
use fresh fruit or frozen one. Frozen fruit makes 
cobbler a little more juicy. 
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EASY PEACH COBBLER Mrs. Myrtle Pipkin 


Metay2 Ca, butter in a casserole, Add 1/2 C. milk, 
ij O,pesugar, and 1/2C. self.rising flour.’ Pour 
on top this mixture a can of peaches, Bake at 350 
until crust (which will rise to top) is brown, 


BERRY COBBLER Mrs, Boug Chalk 
2 C©..fresh or frozen berries 3/4 C. sugar 
Batter: 

1 C. selfsrising flour 1-G, sugar 

Sy ae Ceamilk L stick?! buttér 


Use 1 1/2 to 2 quart casserole dish for this recipe. 
Meit butter in casserole dish in heating oven. 
Coatberries with sugar. . Blend together flour, 
sugar, milk, and butter from oven. Pour berries 
into the bottom of dish and pour batter over the 
berries. Cook in 375 oven for 45 min. 


CHERRY COBBLER Mrs. iIveysd. Wala! Ure 
Pecan cherry: pies filling 3/4 C. sugar 
arc. flour 3/4 GC» miik 


3/4 stick margarine 


Meit margariné, Combine sugar, flour, and milk, 
Put all ingredients in baking dish. Bake about 
5S to’ 40 min. in 325 oven. 


BUTTERSCOTCH SAUCE Mrs. Leonard Kilian 


Combine :1/4 C, butter, 1/2 C. packed brown sugar, 
endveaT. iicht corn syrup. 


Cook and stir over low heat to boiling. Add 3 T. 
water, Bring to boil. Boil one- two minutes. 
Remove from heat. Stir in 1/2 tsp. ivanibes, 
Good on vanilla ice cream in pastry shells. 
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FROZEN CHRISTMAS PUDDING Mrs. L. D. Gill ci 


1 qt. butter pecan ice cream, softened 
2C. heavy cream, whipped i CoecandiedJiruit 
ize Cawwaisins 1/4 C. nuts 

1/4 C. macaroon chips 1/2 tsp. ground cardamon 


Fold 1 qt. softened ice cream into cream.Gradually 
add candied fruit, raisins, nuts, macaroon crumbs, 
1/2 tsp. cinnamon, and cardamon. Mix well, Fill 
a 6 cup mold with mixture, Place in freezer for 
Setors neurs. To unmeld, dip into hot water for 
one second, cover mold with serving dish. Hold 
together and turn upside down, Servesi2. The 
secret ingredient is softened butter pecan ice 
cream, All you do is stir everything together and 
you have a holiday pudding full of the flavors of 
Christmas, 


FROZEN DESSERT Mrs, Bill. Fisher 


1 (9 oz.) can crushed pineapple Ld 2 Ca COCOanu. 
8 marshmellows, cut in 8ths. 2 T. butter, melted 
1/2 C. vanilla wafers (crushed) 18-20 

1 C. whipping cream 


Pour pineapple juice over cocoanut and marshmellows 
and let stand several hours. Brown crumbs lightly 

in melted butter. Spread 1/2 mixture in tray. Fold 
whipped cream in pineapple mixture=sepour into tray. 
Top with remaining crumbs. Decorate with cherries. 


VANILLA ICE CREAM (FREEZER) Mrs. Grady Stephens 


te wai, milk Ga tie at 
1 can Eagle Brand milk 2 eggs 
1 tsp. vanilla 


May be used as base for peach or other Eris, 
Sweeten peaches first. For chocolate, use 2 small 
cans chocolate syrup. 

Combine beaten eggs with Eagle Brand milk, add sugar 
vanilla, milk. Makes 5 qts. 
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VANILLA ICE CREAM (FREEZER) Mrs. James Pearsall 


4 eggs pal eee sugat 
oe maik aCe ett eite Crean 
2a. vanilla 1/2 tsp. salt 


Beat eggs until light. Add sugar gradually, beating 
until mixture thickens. Add remaining ingredients; 
mix thoroughly. Freeze in ice cream freezer. Makes 
1 gallon. Fruit may be substituted for some of the 
mite 


PEACH ICE CREAM (FREEZER) Mrs. Doug Chalk 


3 eggs 2C. sugar 
Peeareercan siiced peaches Toby 2 sp. ‘vanirila 
1/2 gallon whole milk 


Beat eggs until foamy and add sugar, beat well with 
mixer. Pour can of peaches into eggs and sugar and 
whip with mixer until peaches are well blended into 
mixture, Add vanilla and enough milk to make 1/2 
gallon. 


Fete te tee ie eke de dee tte se ete ae tarde ve dee eae ae RE RE ee a EH RE 
YOUR CHILDREN 


o»e.so0on they will be gone. Take time to hear 
their prayers at night and cuddle them a bit. Tell 
them a story now and then, and steal a little time 
to sit and listen to their childish talik,or take 
them for a little walk, You do not know it noWee 
but soon they will be gone (the years are swift) 
for life just marches on and on, and heaven holds 
no sweeter gift than a small boy with tousled hair, 
who leaves his toys just anywhere, Take time to 
laugh and sing and play, to really cherish and 
enjoy a little girl with flaxen curls, and the 
small wonder of a boy. They ask so little when 
they’re small, just love and tendernesse= that's 
a Se 
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BAKE ME 


BOIL ME 


FRY ME 


BUY ME 


NORTH CAROLINA YAMS 


NATURE’S PRIDE YAMS 


Vassar P. Sharon--- Wake Forest, N.C. 





EDWARDS PHARMACY 


“For Prescriptions” 


121 S. WHITE STREET 
WAKE FOREST, NORTH CAROLINA 


TELEPHONE 556-3248 





Whiteway Servicenter 
is) South Wake Forest, N.C. 


aCe Where Your Going 
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WE CLEAN YOUR WINDSHIELD> 
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BLONDIES | MEG .- a0 We fet owe tice 


1 1/2 sticks butter or margarine 2 tsp. vanilla 
i pox,oc 1 Ib. brown sugar 1 can black walnuts 
I large pkg. chocolate chips 3 eggs 


2 cups selferising flour 


Mix butter, brown sugar and vanilla thoroughly. Add 
one egg at a time. Add other ingredients. Cook in 
Premsecepan 10" x 15'"' x 2" deep at 350, for about 
Semminites, Cool and cut in Squares... Store in 
tightly closed can, 


CORN FLAKES CHERRY WINKS Mrs. James Dyer 
eG eesceltarising flour 3/4 C. shortening 
146. sugar Zeeces 

ae mt Lk i tsp. vanilla 

1 C.- pecans IG. dates 

noe Candiea cherries Olea COL nei tanes 


Shape into logs and roil into crushed corn flakes, 
Bake at 375 for 10 to 12 minutes. 


CONGO BARS Mrs, Paul Swink 


Sift together: 2 3/4 C. flour, 2 1/2 tsp. baking 
powder and 1/2 tsp. salt. 

Mix: 2/3 C. melted shortening or oil and 2 1/2 C. 
light brown sugar. 


Add 3 eggseeone at a time beating each time, Add 
sifted ingredients; 1C. broken nuts and 2 C. 
chocolate chips, Spread on lightly greased cookie 
sheet, Bake at 350 for 25 to 30 min, Cut when 
cool, Yield: 48 bars. These can be frozen to be 
used at a later date. 


kk ot ok a & & * 
REELECTIONSeee The world is a looking eglass, and 
gives back to every man the reflection of his own 
face. Frown at it, and it in turn will look sourly 
upon you; laugh at it and with it, and it is a 
jolly, kind companion. Thackeray 
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ALMOND FIGS Mrs ida. DisGil & 
12 moist dried light figs 3°T.. tevap. milk 
12 whole blanched almonds Pi ebutter 


1 C. brown sugar, firmly packed 
1 1/2 tsp. grated fresh orange peel 


Open, forming a cavity in center; insert an almond, 
and close. Combine sugar and miik in a saucepan, 
and cook over medium heat, stirring occasionally, 
until mixture reaches 238 F. on candy thermometer 
(soft bail stage), Remove from heat, stir in 
butter and orange peel. Add figs, and stir gently 
foecOai, With Sugar mixture, Lift each fig out with 
a fork and place on a weliebuttered plate to cool 
and set. Gently loosen with a flexible spatula. 
Makes about 12. 


DATE AND NUT BARS Mrs. H. B. Northrup 
ics esuger iG. AAleur 

> €g¢es 1 tsp. baking powder 
ivi, ,cua*dates i C. chopped walnuts 


Beat eggs well, gradually add sugar, then dry 
ingredients; lastly floured dates and nuts. Use 
pisgrercom iC. flour, Bake in 13 x 2 inch pan 
for 25 min. at 325. When cool cut into bars.These 
may then be dipped in granulated or powdered sugar. 


INDIVIDUAL FRUIT CAKES Mrso-Ivey J.»Wall,. Jr. 
1/2 1b. candied cherries, chopped 1/4 tsp. salt 
isibs«dates, chopped 1 can condensed milk 

6 slices candied pineapple, chopped 20% pecans,ch,. 
Sozeecoconut 1/2 tsp. vanillas 


Mix ail ingredients, shape into balls. Grease 
cookie sheet and bake in 325 oven 10 min. Turn oven 
to 300 and bake 15 to 20 min, longer. Remove from 


pan while hot. 
KK KKK KKK KER EK KK KKK 


Never take a vacation from God, 





























ar OT - = . 
| feat ie panies ay 


Tien ewe .T B eged dHgit 
:o9 tied F shige ‘fest te 

hedotg’ vinx agin rad po 

Laem Sane: bes % oa 2Ge2? ~s 


ee 


botite on timenl’ pesdaes ‘aco eelees &. guimso% alien 
STOR sim tyih SAaaue SO LATO, seals bas . 
Vilwasteey In@TBiTS . 5850 sVEIbSP yee waoos hae 
Tt. pote .4 GER eatugse wibdgie DP 


S28 wavt seemed - .(egkte Plead otoss 
btieny co fet 08st SbA: slsag Sggeag. Sue 95390 
AtiW tuo git does $317 )> eeSetin Taygwe yin 1869 2 
fas ao} stalq berattudelionw & st sasiq bns tr02, a. 
Alvujaqe eldraas? 4) Ohiwiasepel witest) Deen hos 
(St) tuods, z5m | 


. aa 
J 
-_ 


guider .6° ab ves “RAG TUE OUR STAT 
: : : te _— 


TeeLT 3 3sgve ,D ty 
whwoy paiwed wager f ~~, enge eb) 
tuniaw bsgqerio’ 3 f 


patie ao A 


Ys eis catyd fab qd tubegg ipteal “gus ae 

eile ton Dail seyeh Boson) elteass atosthawal« 

. gag foal Pow’ t) ok adel pamela. L mest wold 
WEST pcad' sr To $600 Gat (280 ce atm eS Gaye 
Taye bas wires, ods ancien ts eatin: siz Noa 


A * ; Ss’ 
2 : _ 


‘Ay (Co. A povh ee! aa - ak 





lev 40g 85 ‘weqngada., jae halgtnnds “aE ‘Sis : 
Vite besnakras, any f “Begaoda yisteb .dt ti) 

fa otiesog . oS Ose td laqesntg belpaes excila ie 
aL Livtee, gad ENE i) Vo’ Rilenege «so 't 








Senet gelled Oink ‘ iparke » re es a 
. mq asiVvt rit of Ose, oF 4 ik a sel =) mere ve De 
7 id _ wins) Paces srs a bat Be 
a 2: Ae or 

r ‘ ' 






- ae | 


i iG 


7m - we ree » wi pie pthc iy 


82 


FRUIT CAKE COOKIES Mrs, Glenn Williams 
6 T. brown sugar 1 stick butter 

4 oz. dried candied green cherries 2 eggs 

4 02, diced red cherries 6 T. white sugar 

4 slices candied pineapple i/2 tspo salt 

1/4 C. wine or bourbon IC. nuts,- chopped 
Peee es 291, plain flour 1/2 tsp. soda 


2C. white raisins 

Cream sugar and margarine, Add eggs, Beat well, 
Add dry ingredients along with wine, Mix in fruit 
and nuts. Drop by tsp. onto greased cookie sheet. 
Patemotwoouetor 15 to 18 min. 

GRANDMA'S FRUITCAKE BONBONS Mite eerie rds ie 


1(6 oz.) can (3/4 C.) frozen orange juice concentrate 


thawed 1/8 tsp. soda 
1/2 C. molasses 1 tsp. cinnamon 
we o2.) pke. raisins 1/2 tsp. nutmeg 
1 ib, jar mixed candied fruits and peels 
1/2 C. butter or margarine 1/4 tsp. allspice 
1/4 tsp. ground cloves 2/3 C. sugar 
1/2 C. chopped Calif, walnuts 3 eggs 


f174 C. sifted all-purpose flour 


In saucepan, combine orange juice concentrate, 
molasses, and raisins. Cook over med, heat. Stir 
occasionally, till mixture comes to boiling. Reduce 
heat; simmer 5 min,; remove from heat. Reserve 1/2 
C. candied fruit for garnish; stir remainder into 
Orange juice mixture. Cream together butter or 
margarine and sugar, Beat in eggs one at a time, 
Sift together flour, soda and spices. Stir into 
creamed mixture. Add orange juice mixture and nuts; 
mix well. Line 1 3/4 inch muffin pan with 
miniature paper bake cups, Place 1 T. batter in 
each; top with 1 or 2 pieces of reserved fruit. 

Bake in moderate oven 350 for 20 to 25 min. Makes 

7 1/2 dozens. Or grease and line with waxed paper 
one 11 x 4 x 3 inch loaf pan and two 5 1/2 x 3 x2 
1/4 inch loaf pans. Spoon in batter; bake at 275 

2 1 /4cte 2 1/20hrs. for ig. cake; sm. cake 1 1/2 hrs: 
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CHRISTMAS FRUIT DROPS Mrs, Craige Jones 


Peeve. flour 1/2, tsp. soda 


ive otsp,. salt 1/2 C. shortening 
3/4 C, sugar 1 egg 
a725tsp. vanilla L2G. Gnopped ehrure 


Sift flour, soda and salt, Cream shortening and 
Sugar. Add egg, vanilla and fruit. Mix weil. Slowe 
ly add flour. Drop on greased cookie sheet. Cook 
10°min, at 350. Remove at once, 


COWBOY COOKIES Mrs, R.A. Snow 
1 C. shortening 1 pkg. semi sweet choc, 
1/2 tsp, baking powder bits 
1 C, white sugar 1 C, nuts,or, coconut 
1 C, brown sugar 21Ge.tlour 
2 eggs 1 tsp. soda 
1 


2C, oatmeal tsp. vanilla 


i772 Esp, Sait 


Sift together flour, soda, salt and baking powder, 
Cream shortening and sugar. Add eggs and beat until 
mixed thoroughly. Add oatmeal, nuts and chocolate 
bits. Then add flour mixture; add vanilla. This 
batter will be very stiff. Drop on greased cookie 
sheet with teaspoon and bake about 12 min. at 350. 


GINGER THINS Mrs. Ivey J. Wali, Jr. 


Preheat oven to 325, Cream 3/4 C. butter, 1/4 tsp. 
Peat iG. eoLOWn Sugateacl/o tepu. Soda, 1 beaten 
egg, 1/2 tsp. each cloves, cinnamon and ginger, 

and 1/4 C. molasses, 

Sift before measuring 1 1/2 C, ail purpose flour. 
Resift with the combined above ingredients and stir 
until smooth. Put dots of 1/8 tsp. of dough 1 inch 
apart on a buttered pan and bake for 5 to 6 min. 
Cool cookie sheet on a rack, Cookies snap off if 
you twist the sheet slightly. Makes 300. 


* * * * 
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CHOCOLATE OATMEAL COOKIES Mrs, Greg Smith 


1 stick margarine 2 C. white sugar 
ive co, milk dash of salt 
4 T. cocoa 


Boil for 2 min.after you have mixed ingredients well. 
nda 2 tyY2°C, oatmeal (quick cook) and 1 C. chopped 
nuts to the hot mixture which has been removed from 
burner, Add 2 tsp, vanilia, Drop on waxed paper. 
Let cool and harden. 


PECAN CRISPIES Mrs, Andy Hoyle 
1/2 C. shortening 1/4 tsp. salt 
1 C. chopped pecans Teen DUGler 
21/2 C. brown sugar L/ A tsps Soda 
2 beaten eggs Zea eet LOUL 


Thoroughly cream shortenings and sugars add eggs 
and beat well. Add sifted dry ingredients, then 
nut meats, Drop from teaspoon about 2 inches 
apart onto greased cookie sheet, Bake at 350 for 
12 to 15 minutes. 


CARAMEL BUTTER COOKIES Mrs, Paul Swink 
Pao, outter 3/4 C. brown sugar 
faye Ce plain flour 1 egg yolk 


Cream sugar and butter; add egg yolk. Add flour 
gradually till all ingredients are blended. Bake 
Ateseo .or 9 £6 12 minutes. 


GOLF BALL COOKIES Mrs, James Pearsall 


2C. Graham Cracker crumbs 1 sm. can coconut 
11/2 C. pecans, chopped 1 C. peanut butter 

1 box powdered sugar 2 St. melted butter 

1 pinch salt 

Combine ingredients and form small bails. Roll balls 
in a mixture of melted chocolate chips (6 1/2 oz. ). 


Wax with 1/2 block paraffin. 
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PECAN TASSIES Mrs, Macon Harriett 
Tassies;: 2 sticks margarine 


2 
6 oz, cream cheese 
BoC. ‘satted «flour 


Filling: 1 box light brown sugar 

Seeges, beaten 

3 tsp. melted margarine 

dash of salt 
1/4 tsp. vanilla 1/2 C. chopped pecans 
1/2 C. chopped dates 1/2 C. golden raisins 


Tassie preparation: Work soft margarine and cream 
cheese till smooth. Add flour in fourths, work ine 
to smooth dough. Chill 2 hrs, at least. Then shape 
into 1 1/4 " balls; press into muffin pans to make 
eet S 7 


Filling preparation: Slowly beat sugar into eggs, 
Pie nemateariné, salt, vanilla. « Put)5\to.»6 dates 
an@ L/2. tsp. pecans, severaljraisins: in-each shell; 
add filling till shell is not quite full and top 
MWiocne pecans, Bake at 350 for 25 min. 


MARBELIZED SQUARES Mrs, Leonard Kilian 


BrptebeCe plus 2aT« Llour3 pl /2,tsps)soday b/2-tep. 
sait together and set aside, Blend. 1/2 C..butter, 
6 T. brown sugar, 1/2 tsp. vanilla, 1/4 tsp. water. 
Beat in 1 egg. Add flour mixture and mix well. 
Sstbirein 1/2 C. chopped nuts. Spread in greased 
WSrevoexe2einch pan. Sprinkleya 6 oz, ipkg.jNesties 
semiesweet chocolate morsels over top of batter. 
Place in oven 1 minute. Remove from oven to run 
knife through batter to marbelize, Return to oven 
and continue to bake 12 to 14 minutes at 375. Cool 


+ 


and cut in 2 inch squares. Makes 2 dozens. 
FAIR IK KR RIK ARE KKK ERE KEE KI KK KKH 
Stakd asito£ old 
Men by themselves are pricedee 
For thirty pieces Judas sold 
Himself, not Christ. 
Hester H. Cholmondeley 
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FRENCH LEMON BARS Mrs, Ben Johnson. 


Mix until crumbly: 1 1/2 sticks oleo 
3 T. powdered sugar ay2'C. flour 
Pat into pan, Bake 15 minutes at 350, 


Beat: 3 eggs 

eT, flour Leay2°C? Sugar 

3 T, lemon juice 
Pour Ovér warm crust. Bake 15 to 20 minutes at 350, 
Sprinkle powdered sugar on top. 


PINEAPPLE COOKIE Mrs; J. be Knient 


1/2 C. butter or margarine L/2°C. + 2° 1. Sugar 
44 C. light brown sugar firmly packed eC. er Oe 
l egg beaten 1/4 tsp. vanilla 

1 C, drained pineapple, crushed 1/2 tsp. soda 
i/o Go quick oats 1/4 tsp. baking powder 
i7oetsp., salt 1/4 tsp. cinnamon 

1/4 tsp. all spice 4 dashes nutmeg 


Cream the butter and sugar, Add egg in which 
vanilla is mixed, Add pineapple and mix well. Add 
BatS*and mix, ~Sift in flour with risings, salt 

and spices and mix all, Drop by teaspoon on 
greased cookie sheets. Flatten with fork dipped in 
hot-water) “Bake at 375 for 10 ‘to 11 min. Be careful 
not to overbake, The cookie holds its moisture for 
several days. 


NUTTY FINGERS Mrs, J. L. Knight 
IPC? plain four 1 stick butter 
3 T. powdered sugar lL) tspo) vant iis 


1 Gs chopped pecans 


Mix ingredients in this order: flour, butter, 
Sugar, vanilla, pecans. Bake in slow oven at 300 
until brown, Roll in powdered sugar. 

Double this recipe makes about 30. 


KKEKKEKKKEKRKEREEKKEK 
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TUILLE COOKIES Mrs, fio LeuKnicht 
ips butter or marg bb 3/4,.G. Sugar 
pee, os Gaeeakesfiour, sifted & plain 5 eggs 


1 C. blanced almonds, finely chopped 
eeoso. aimond extract 


Peeueat even. to 350.,,sGream butter and sugar until 
light and fluffy. Add eggs, one at a time, beating 
well after each addition, Sift in Cake flour all 
ater ceew Mix well. Stir in almond extract and 
finely chopped almonds. Drop by teaspoon onto 
greased baking sheet 3 inches apart. Bake 8 to 10 
min, or until lightly browned around edges, Remove 
from sheet immediately and roll around handle of 

a Wooden Spoon. (If cookies should firm up before 
being removed from baking sheet, set them back in 
oven for a minute to soften them.) Makes about 15 
dozen cookies. 


CHEW BREAD Mrs, Richard Hartsfield 
1 stick margarine 3 eggs 
ZG, selforising flour Litspee vant ita 


1 box light brown sugar;3/4 C. nuts,coconut®,or dates 
(optional) 


Cream margarine, add sugar, wellebeaten eggs, and 
sifted flour. Add from 3/4 to 1 cup nuts, or 
coconut , raisins, or dates chopped fine. Bake in 
an 8 x 12 greased pan at 300 for 30 to 40 min. Cut 
into squares when cool. 


SEKIREI TOK IAI WA IERIE RREK KR IIK ERE A KIK EKER EER EERE REE 
BIRD FOOD 





2 C. bacon fat melted 1/4; C., sugar 
1 heaping fT. peanut butter L/feet. sions 


Enough corn meal to make balls to put in bird 
feéder, May add bird seed, oatmeal, bread crumbs 
to fatepeanut butter mixture. 

Mrs, Robert Olson 




















me 3 
Pigeons ? a" em 


sague 2 ee I 
raay ¢ . afedg @ Bestig 


heygods yi aart hs 


: 

:  f9batxs ; 

ae 7 
ifn yague hee ve tud meee CRC oF a. 


griiemy; _ sl) & Fa, SAO 46 Rge 
Dhe ud!) neetecre GFE aoldiibe: Asad 221s 
‘aie | evtag fiepete oi Bad _ Pt) — 
o> poets Oh qeed, chante beqquads ete ot 
of...) © soa!” <2 9m eoylome & ebay ities sano 


Wonsh vests tude Booed 9) tote saline ft 
ie Sslivadt Dawewdé Sleoa Dae yists 25 Sin ka: de sah 
Shots) qu whi) Olusgde eek¥eoa EFF -008% 
mh XiS mod ted .Peade- poeded. mows | 8 | 
RP tusece “wgeaw ¢ rites nat ine oF ares ayant 
Fj non ft 
a : ia 


Bisset 0H — 2M _ : 


whee. 
al! bee MNF Ia 


aditat 1S, $560 05M oD wets 7 
Sad acy, os os 


a ne 7 ee 

bos re aatéwiad ion), a0 
2% yan que Z ws 2 

bd 










pi ated. .a00% bevels ested 4 <enkit hic senate 
aust) alia am 


| apecpenkag Pht 
A rae preg cnkis, ne : 
<i) 5 (Qi eae : 
. a a = ———e uh one , 
Bis fee atl zi 
Sa gaa ae a = ae - = 


“a aes A oa 7 a : 







Beh wap Meta ole 







a. a i. Pl 


e% ° aA web, 
: tel te Wr ge er ps 


yy panera ‘4 
‘6 ahhh 4 _ , 





a A 


33 bes fod! > ea 


SUGAR COOKIES Mrs. Leonard kidient. 


Mizeet7e2 C.sshortening, 1°Cs sugar, 1 tsp; grated 
lemon peel. 
Beene anseslvegs and 2 T. milk, 


Stir together in another bowl: 2 C. flour 
1 T, baking powder 1/2 tsp. soda 
/20TS)D. YSalt 
Mix all together. Drop by tablespgon onto baking 
Sheet (greased). Grease bottom of drinking glass, 
Dip giass in sugar and press dough. Bake 8 to 10 
minutes at 400. Makes 3 dozen, 


RICE KRISPIE Mrs, John Lyon 


Liege beaten ietsp; vanillasi C. sugar 
meee chopped dates € & Oz.) 1 stick margarine 


Combine and cook 10 min.;stir constantly. Remove 
from “heat and pour over 1 C,., chopped nuts and 2 
C, vice krispies,. Mix wellewcooleeform into smail 


balls and roll in coconut, 


ANGEL SWEETS Mrs> cael. Gil 

1 (6 oz.) pkg. chocolate chips 2 T. margarine 

LiG.e sifted confectioners,sugar ine 

2 C, miniature marshmallows i Ge. Ghopped nuts 
1/2 C, ftaked coconut 


Melt chocolate, butter over low heat, Remove from 
heat. Blend in egg. Stir in confectioner's sugar, 
nuts, marshmallows. Blend welJ., Shape in 1 inch 
balls, roll in coconut. Freeze or refrigerate. 
Makes about 3 1/2 dozen pieces candy. 

PECAN PUFFS Mrs, Fred Byrd 


2C. pecan halves 3/4 C. brown sugar 1 egg white 
Beat egg white stiff. Add sugar slowly and stir 
until dissolved, Stir in pecan halves and stir until 
coated with mixture. Drop by tsp. onto greased cookie 
sheet. Bake at 275 for 30 minutes, 
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BUTTERSCOTCH YULE LOG MUS we LVvey et. Wall, jjr, 





1 (6 oz.) pkg. Ne-tle*s Butterscotch morsels 

1/3 CC. sweetened condensed milk 1/2 tsp. vanilla 
1/3 C. chopped pecans 1 slightly beaten egg white 
Pecan halives 


Melt Butterscotch morsels over hot(not boiling) 
water, Remove from water. Stir in condensed milk 
and vanilla, Add chopped pecans; mix well, Chill 
till firm enough to handle, Form into 12 inch 
roll on waxed paper, Roll tightly in waxed paper 
to shape evenly, Unroil and mark surface length 
wise with tines of fork; brush with egg white, 
Press pecan halves into roll to completely cover 
surface. Wrap in waxed paper. Chill. Cut in 

172 inch slices with sharp knife. 


MINTS Mrs. E. B. Roberts 





wn SULAL ty COLG water 
6 drops oil of peppermint 8 drops of food color 
1/2 stick of butter or margarine 


Put sugar and water on stove together stirring 
constantly until sugar is well dissolved. ( Do not 
stir anymore), Let cook until when dropped in 
cold water, it forms a hard crackle mass. Just 
before this stage add butter. Wash spoon after 
each testing, and only dip the tip of spoon in 
sugar boiling. 

Pour on weil greased marble siab and when cool 
enough to get up, add your color and oil. Puil 
until ready to cut. Use butter on hands if 
necessary to keep from sticking. 


CHOCOLATE FUDGE Mrs, Craige Jones 
1 lg. can evap. milk 2 1bs. sugar 
3 pkg. chocolate chips 1 stick margarine 


Mix sugar & milk thoroughly. Cook until it comes 

to a roiling boil. Boil 6 min. Remove from heat, 
stir in chips & margarine, Beat until it thickens. 
Pour in pan or platter, Let set 8 hrs. Makes 4 1b. 
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MOCHA PECAN FUDGE Mrs. James Pearsall 

4 tsp. instant coffee Corset 

1 pkg. (3 or 4 oz.) chocolate pudding and pie fille 
ing mix (not instant) £7 2G. ne VaDe Mia Kk 
Pete butter 1 C. chopped pecans 


Blend sugar and coffee with pudding mix in a sauce 
Pate tar in milk, Add butter. Cook and stir over 
medium heat until mixture boils, Boil 4 min. to 
thicken. Remove from heat, stir in nuts and beat 
until candy thickens further, Pour into 9 inch 
greased square pan. Cool slightly and score into 
Squares. Cool completely. Cut right through, Makes 
2 doz. pieces, 


CHOCOLATE FUDGE Mrs. L. D. Gill 


Melt 2 1/2 squared unsweetened choc. in saucepan. 
Peete 72. sugar, 1/4 tsp. sait, and 1 C, evap, 
milk, Cook, stirring, until sugar is dissolved. 
Continue cooking until a sm, amount of mixture 
forms a soft ball, when dropped in cold water, 
Remove from heat, and let stand until lukewarm, 
Aga? T. butter and 1 T. vanilla... Beat until thick 
and mixture loses its gloss, Turn out on waxed 
paper, and let stand until cool enough to handie, 
Knead in 1/4 C. soft butter. Press into buttered 
8 x 8 x 2 inch pan,and when firm, cut in squares. 
Makes 1 3/4 ibs. 


fe sete ete Seed RK IK KIRA EKER IK AK RRR RE KRE KERR RAE EH 


HOW TO MAKE PINE CONES THAT BURN WITH VARIED 
COLORED FLAMES 

Coat pine cones with liquid wax (some inexpensive 

brand). Mix in equal quantities the following 

chemicals in large shaker or old accent can and 

sprinkle over pine cones while wax is still damp. 

Let dry and package for gifts or pile ina 

basket by your fireplace. The following chemicals 

may be purchased from your own drug store. 

Calcium chlorideaws orange, potassium chlorideoe 

violet, sodium chloridee= yellow, lithium sulfatece 

red, and cupric sulfatee= green. MrefoL. 0. Gree 
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BUTTER =ALMOND CRUNCH Mrse0b. DsyGild 


1 pkg. semiesweet choc, pieces BNE ESSAY ea 

1/2 C. finely chopped walnuts IC. butter 

1/2 tsp. vanilla extract 1 C, chop unblanced 
almonds 


Generousiy, buttersa 15 172 x 10 1/2 x 1 inch 
jelly=eroll pan or cookie sheet. Ina 4 qt. sauce 
pan, combine sugar and butter with 1/4 C. water. 
Cook, stirring with wooden spoon, until sugar is 
dissolved, Over medium heat, cooks stir const. 
until it separates into brittle threads in cold 
water. Remove from heat. Work quickly; stir in 
vanilla and almonds, Pour into prepared pan, 
Spreading to form a large rectangle about 1/8 
inch thick. Set aside, Meanwhile, melt choc, 
pieces over hot, not boiling, water. Spread 
evenly over warm candy, Sprinkle immediately 
with walnuts. Refrigerate until choc, is firm 
apout 2 hrs... Makes 1.1/2 ibs. 


PECAN ROLL Mrs. ivey Wall, Sr. 


ire. spitted, dates, cuteup 4 C. sugar 
Peace. epecans,:. cut Wp & thot Ma Die 
1/72, C. syrup 


Bring sugar and milk and syrup to a boil. Cook at 
least 10 minutes, Add dates and cook until small 
amount will form soft ball in cold water. Remove 
from heat and beat until it is solid and loses its 
Shine. Add pecans and pour up on large wet cloth 
ano fot lias a-log.4 Culsineslicessandeserve. 


FEHR IK KKK RIK IK II III IK IK EK RII IK IKKE IKK IK IKK ERK EK BK 
RELIEF MAP Mrs, John Lyon 


Base: large cardboard or plywood 

Modeling material: 1 part flour, 2 parts salt. Add 
enough water to make a workable consistency. 

Color may be added to mixture (food coloring or 
powdered tempera or leave white and paint after 

it is dry. Letter with felt tip pen. Add water 
Sparingly so the map will dry faster. 
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CANDIED ORANGE OR GRAPEFRUIT PEEL Mrs.J.L.Knight 


6 or 7 med. grapefruit GLC Sugar 
1f2 C. water 


Wash fruit in cold water. Scrape off dirt and 
discolorations. Cut in half, lengthwise. Ree 
move sections. Scrape out all loose fiber. Use 
kitchen scissors to cut into lengthwise, canoe 
shaped strips about 1/2 inch wide at middle, 
dropping into a 4 qt. heavy aluminum or enamele 
Ware pan. Cover with cold water, place over 
Beaty eever pan and heat to boiling. Drain off 
all water, Repeat with the adding of cold 

water, heating to boiling and draining 6 or 7 
times or until peel has just a slight, pleasant 
bitterness left. Let the Last cooking continue 
ieeto 1S min, or until peel is just tender, Drain 
quickly and measure. There should be i 1/2 qts © 
of peel packed only medium firm, Return peel to 
Same pan and while hot, add sugar and water, 

Toss around gently to distribute sugar, Continue 
shaking pan occasionally to prevent sticking 
until syrup reaches temp. of 238, Remove 
immediately from heat. At this time, peel 

should be perfectly translucent. This slow 
cooking requires from 2 to 2 1/2 hrs. Turn peel 
into colander placed over bowl to drain. When 
lukewarm, remove a few strips of peel at a time 
and toss in granulated sugar spread out on a 
plate. Lay coated strips on a tray and cool 
until surface is crusty. When cold, pack in 

box with airetight cover with waxed paper between 


layers, 

Joke Re HR KI KIKI IK KKK IKKE IK ISK IK KK KIRK RRR KR ER ERE 
PLAY DOUGH Mrs, Douglas Chalk 
TC ne leur 1 oA Rg ORL Es 1 C. water 

1 T. wegetable: oil 2 tsp. cream of tartar 


Mix together, Cook over medium heat until mixture 
forms a ball. Cool and knead, Cover well. Keep in 
covered container or plastic bag. 

For colored play dough, add a few drops of food 
coloring before cooking. 
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LITTLE RIVER 
ICE & 
RUEL CO. 


PURE CRYSTAL ICE 


QUALITY FUELS 


ALL GAS APPLIANCES 


AND 


SERVICE 


PHONE 556 —3576 WAKE FOREST, N. C. 27587 
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